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SHARING  THE  JHLK 

Monday 5  October  4 5  Federal  Control  over  fluid 
milk  sales  goes  into  effect  in  certain  Eastern 
and  midwest ern  areas.    The  purpose  of  this 
program,  as  we^ve  told  you  in  recent  issues 
of  the  RADIO  ROUl-D-UP  is  to  make  enough  milk 
available  for  the  manufacture  of  butter, 
cheese,  and  other  dairy  products  required 
by  civilians.    The  idea  of  putting  this  con- 
trol into  effect  3.t  the  dealer  level  is,  of  course,  to  avoid  con- 
sumer point  rationing  of  milk. 

Briefly,  here's  the  way  in  which  it  will  be  handled:    milk  deal- 
ers in  these  areas  will  be  allowed  to  sell  as  much  fluid  milk 
each  month  as  they  sold  in  June  of  this  year,  o  .that  ¥/as  the  month 
of  highest  production.    Cream  sales  will  be  limited  to  75  per- 
cent of  the  I'-uantity  sold  in  June.,  .and  the  same  percentage  v/ill 
be  alloTf/ed  for  sales  of  milk  by-products,  such  as  cottage  cheese, 
chocolate  milk,  and  buttermilk. 

Check  on  Your  City 


The  first  cities  to  be  placed  under  this  new  control  plan  are 
Baltimore,  Washington,  Roanoke,  Richmond  and  the  Norfolk-Portsmouth- 
Newport  News  area  in  Virginia;  Cincinnati,  Toledo,  Dayton,  Canton 
and  Cleveland  in  Ohio  5  Chicago,  the  Omaha,  Nebraska-Council  Bluffs, 
Iowa  area,  and  St.  Louis.     It  is  expected  that  similar  control  will 
be  extended  to  all  other  cities  of  at  least  100,000  population  by 
November  1,  and  later  to  smaller  centers  of  population. 


US-Departrnenl  of  Agricullure 

food  Distn'budicn  Admin  1  sirs  lion 


I 

I 

-  2  - 


SINGING  THE  "BLUES 


A  lot  of  consumers  will  be  singing  the  "blues"  and 
tightening  their  belts  when  they  get  their  first 
glimpse  at  the  new  table  on  point  values  which 
becomes  effective  Sunday,  October  3rdo.obut  you 
can  tell  them  to  dry  their  tears  and  unloosen  their 
belts  again, o, a  second  look  will  reveal  that  they've 
been  treated  pretty  nice  after  all.    Although  there 
have  been  nine  increases  in  point  values  against 


four  reductions ethe  four  foods  which  have  been 
reduced  in  point  value  sell  in  much  greater  quantity  than  the  foods 
on  which  point  values  have  been  raisedo 

The  "Ups"  and  "Downs"  in  Point  Values 

Here'^s  the  score  on  the  changes;    Canned  green  or  wax  beans  were  reduced 
two  points. ootwo  popular  varieties  of  canned  corn  were  reduced  three 
and  four  points... and  this  should  be  good  news  to  everyone, dried  peas, 
or  lentils  were  knocked  completely  out  of  the  rationing  picture...  .hence- 
forth, or  at  least  until  new  values  are  announced,  they're  ration-free. 
So  the  consumers  weren't  treated  so  bad  after  all.  But  with  every  rose 
there's  a  thorn.  ..and  here're  the  increases  in  point  values  for  canned 
.or  bottled  foods  that  the  authors  of  table  No.  8  introduced?    Red  sour 
cherries         raised  11  points .apricots  and  all  cherries  except 
Maraschino -type  were  lifted  9  points ...  figs ^  grapefruit  and  plums  were 
raised  8  points. ..and  bo-itled  grape  juice  was  raised  3  points  per  quart. 

Reasons  for  Changes 

Consumers  are  ali/ays  a  lot  happier  if  they  understand  why  these  changes 
are  made... if  you' a  like  to  give  them  a  little  info  on  why  the  govern- 
ment found  it  necessary  to  make  these  changes  in  point  values,  you  might 
point  out  that  fruit  crops  are  short  this  year  and  military  needs  are 
heavy.    Consequen'.ly,  rather  large  increases  in  point  values  are  neces- 
sary in  order  to  asare  a  fair  distribution  of  the  canned  supply.  And 
here's  something  else... the  upward  change  in  the  point  value  of  grape 
juice  reflects- the  results  of  the  recent  order,  by  which  much  of  our 
grape  supply  was  diverted  into  the  making  of  jams .jellies .and  pre- 
serves.   We  mentioned  this  recently  in  the  ROUND-UP, ,. explaining  that 
the  purpose  was  to  provide  plentiful  spreads  for  breads =    The  two-point 
rises  in  processed  vegetables  are  confined  to  items  which  are  not  widely 
used... asparagus  and  mushrooms.    These  are  considered  semi-luxury  foods 
by  the  trade,  o.e.nd  had  been  selling  more  rapidly  than  was  justified  by 
the  limited  supply.    Beans  and  corn.  ..on  the--other. . hand. .  .are  classed 
among  the  "big  four"  in  canned  vegetables „ ..the  other  two  being  tomatoes 
and  peas...  and  reductions  in  point  value  of  any  of  these  are  important 
to  the  consumer. 

This  yearns  crop  of  peas  and  lentils  is  the  greatest  on  record... and  to 
permit  increased  consumption  of  this  crop... dried  peas  and  lentils  have 
been  removed  from  rationing.    The  large  crop  of  dried  beans  makes  it 
possible  to  continue  these  at  the  low  value  of  2  points  a  pound.  This 
is  the  time  of  year  when  baked  beans .split  pea  or  lentil  soup,, .or 
any  of  those  delicious,  hearty  dishes  made  from  these  foods  seem  partic- 
ularly suitable.    You'll  want  to  include  them  from  time  to  time  in  the 
menus  you  suggest. 
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The  Beginning  of  the  End 

The  last  three  blue  stamps  in  War  Ration  Book  2  became  effective  on  Oct- 
ober 1  and  will  continue  through  November  20.    You  might  remind  your 
listeners  that  Blue  Stamps  U,    V,    and  W  are  not  valid  after  October  20, 

THE  BUTCHER  GOES  FOR  BROWN 

The  7th  official  table  of  consumer  point  values  for  meats ...  fat s .« o oils 
...and  dairy  products  went  into  effect  on  Sunday,  October  3j  and  will 
continue  through  October  30,  194-3 •    There  are  several  important  changes... 
both  upward  and  dov/nv/ard , . , and  vie  believe  you  broadcasters  can  make 
suggestions  which  will  help  your  listeners  to  adjust  themselves  to  these 
changes.    First  of  all... don't  forget  that  now's  the  time  to  stop  talk- 
ing about  "red  stamp  f oods" ...  since  the  last  of  the  red  stamps  expired 
on  October  2,    Tell  your  listeners  to  destroy  any  of  these  which. they 
may  have  left  over .. .they ' re  not  supposed  to  give  unused  stamps  which 
have  expired  to  grocers.    The  "brownies"  from  War  Ration  Book. Three  are 
the  stamps  to  use  for  this  ration  program  from  now  on. 

Spread  the  Butter  Thinner 

The  big  nevirs...for  most  of  us... is  that  points  are  up  again  on  butter. 
Creamery  butter  has  increased  from  12  to  l6  points  per  pound... farm  or 
country  butter  from  6  to  10  points. , .process  butter  remains  unchanged... 
at  4  points.    You'll  probably  want  to  raentiono.,if  you  haven't  done  so 
already ,. .that  there's  always  a  decline  in  the  amount  of  butter  made  at 
this  time  of  year.    Therefore. .  .the  increase  in  point  value  is  a  natural 
result.    You  might  also  like  to  mention  again  that  October  1  was  the 
date  on  which  the  Government  stopped  taking  butter  under  the  set-aside 
order.. .so  that  all  the  butter  produced  now  goes  into  civilian  channels. 
While  it  won't  mean  any  more  butter  on  the  tables  of  your  listeners,, . 
perhaps  it  will  help  them  to  accept  these  shortages  more  philosophically 
if  they  understand  the  reasons.    We  suggest  that  you  give  some  of  those 
butter-stretching  recipes  which  all  of  you  must-  have  in  your  files.  You 
might  also  make  suggestions  about  the  value  of  meat  drippings  as  short- 
ening and  flavoring o 

Beef,  Veal  and  Lamb 

The  standard  cuts  remain  unchanged  in  point  value ,,  .which  is  vi^elcome  news, 
at  least  it'll  be  good  news  to  those  who  haven't  been  doing  a  lot  of 
wishful  -thinking  about  the  possibility  of  point  values  for  standard  cuts 
of  meat  being  reduced.     OPA  points  out  that  vi'hile  the  general  meat  supply 
picture  is- expected  to  improve  in  October ,. .most  of  the  anticipated  in- 
crease will  be  a,bsorbed  by  heavier  Government  requirements.     If  point 
values  were- reduced. . .naturally  we'd  all  buy  more  meat. ..and  the  object 
is  to  keep  civilian  consimption  about  the  same.     There  is  a  change  in 
the  point  value  of  variety  meats,  however.    Brains  and  kidneys  of  all 
three  classifications,  become  point-free .. .and  so  do  beef  tails  and  tongues 
There's  a  reduction  of  one  po.int  each  in  veal  heart  and  tongue,  and  of 
lamb-mutton  liver  and  sweetbreads.    Therefore,  you  can  be  very  helpful 
by  suggesting  menus  which  make  use  of  these  popular  variety  meats. 


! 
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Pork 

It  will  come  as  a  surprise  to  some  of  your  listeners  that  8  of  the  stand- 
ard pork  cuts  increased  1  or  2  points  a  pound. steaks  =     chops     .roasts , 
and  spareribs.    Government  requirements  for  pork  are  expected  to  be  much 
heavier  than  during  September,     In  addition, , .not  as  much  pork  was  pro- 
duced during  the  early  part  of  September  as  had  been  anticipated.  There 
is  a  welcome  change  in  the  case  of  pork  variety  meats,  however . o .brains 
...  chitterlings ...  ears .. .kidneys o . .tails .and  snouts  all  become  point- 
free.    Some  of  these  go  mainly  to  industrial  users  anyway... but  those 
which  are  available  to  consumers  become  more  attractive  than  ever, 

Ready-To-Eat  Meats  (also  meats  in  tin  or  glass) 

The  following  meats  become  a  real  point-value  now.o.as  they're  removed 
from  rationing  entirely;    Ready-to-eat  pigs  feet  (bone  in),.. brains  and 
pigs  feet  in  tin  or  glass  containers.    Canned  laraib, .  .pork. ,  .and  veal 
tongue  have  been  reduced  2  points  in  value. . .though  beef  tongue  has  gone 
up  1  point.    The  homemaker  who  has  a  job  outside  her  home  will  appreciate 
the  reductions  on  the  ready-to-eat  and  canned  meats. 

Cheese 

The  1-point  increase  in  cheeses  under  groups  2  and  3  is  also  an. "indication 
of  a  seasonal  reduction  xn  the  amount  produced, . .just  as  in  the  case  of 
butter.    Group  2  cheeses .cream  cheese, . .Neuf chat el. . .creamed  cottage  cheese 
(containing  more  than  5  percent  butt erfat ),, .and  cream  spread,, .are  now 
v&.lued  at  3  points  a  pou-id.    Group  3  cheeses ...  such  as  Swiss  j  Bleu, 
Camembert  and  Munster , . .have  gone  up  to  6  points  a  pound.    This  means 
that  you  should  stress  the  fact  that  cheese  is  an  important  food  and 
should  be  considered  as  more  than  an  accessory  to  a  meal. 

She's  probably  heard  this  before, ..but  we  don't  think  it  can  be  said 
too  often  to  the  A.merican  homemaker .that  food  rationing  is  a  challenge 
to  her  ingenuity  as  well  as  to  her  patriotism.    Also... she  shouldn't  lose 
sight  of  the  fact  that  it's  her  assurance  of  a  fair  share  of  our  food 
supply, 

EGG  PRIORITIES  FOR  HOSPITALS 

Patients  in  civilian  hospitals  are  protected  against 
any  possible  local  egg  shortages  by  a  priority 
system  just  established  by  the  War  Food  Adminis- 
tration.   Even  though  egg  production  for  194-3 


'■-'-i''^*---'-'''^^^^^^^  the  highest  in  history ,.  .the  average  is  about 

;~--"^-^^'^V~'"^  ^         eggs  ahnually  per  person. ,  .there' s  always 
■■■■'^■■■^^^J^^S^Islj''  "^^'S  chance  of  a  temporary  scarcity  in  some  areas, 

^•==ir=E:::=-^       "     due  to  transportation  and  distribution  difficul- 
ties.    Priority  certificates  will  be  issued  by 
-zzts.  a.    ...  Regional  Offices  of  FDAo,.if  and  Y^hen  hospitals 

have  exhausted  all  other  means  of  obtaining  eggs.    Civilian  hospitals 
only  are  eligible  under  this  system, « .military  hospitals  are  taken  care 
of  under  a  different  plan. 
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THE  COUNTY  WAR  BOARD.,  o.^AT  AND  WHY 

Here's  the  third  in  an  informational  series 
designed  to  ansv/er  any  questions  you  may  re- 
ceive.,.on  various  county  agricultural  acti- 
vities.   We  started  v/ith  the  work  of  the 
county  agent ...  continued  with  an  outline  of 
the  work  of  the  home  demonstration  agent. 
and  are  rounding  out  the  picture  v/ith  infor- 
mation about  the  County  War  Board. 

Q.    Just  v/hat  is  the  County  War  Board? 

A,  Its  full  name  is  the  County  United  States 
Department  of  Agriculture  War  Board. .  .v/hich, 
of  course,  makes  plain  the  general  nature  of 
its  activities.  The  farmer  elected  annually  by  farmers  of  the  county 
as  chairman  of  the  county  AAA  committee  is  ex-officio  chairman  of  the 
War  Board.  The  \¥ar  Board  membership  comprises  the  County  Agent.,,and 
representatives  of  federal  farm  agencies  which  have  officers  in  the 
county .. .FDA. . .Farm  Security .Farm  Credit., .and  others. 

Q,    What  are  the  functions  of  the  County  War  Board? 

A.     It  coordinates  the  vi/ork  of  the  various  Department  of  Agriculture 
agencies  in  each  county... so  that  they  can  be  of  maximum  help  to  farmers. 
The  purpose  is  to  assist  farmers  to  use  their  production  facilities  to 
the  best  advantage  to  meet  their  production  goals.    For  instance. . .the 
War  Board  handles  the  farm-to-farm  canvas ., .which  is  made  early  every 
year  before  spring  planting.    This  consists  of  a  personal  call  on  each 
farmer... to  give  him  a  picture  of  v/hat  is  needed  in  all  types  of  food- 
stuffs...as  well  as  to  figure  in  a  general  way  what  the  county  should 
produce.     Together  the  farmer  and  the  representative  of  the  County  War 
Board  work  out  what  that  farm  can  best  contribute  to  v/ar  needs  for  food 
and  fiber.     In  this  way.  ..the  farmer    gets  a  good  idea  of  v;hat  the  nation 
needs,.,what  farmers  all  over  the  country  are  doing.. .and  what  HE  can  do 
to  help  the  State  and  National  farm  production  goals.     This  is  v/hat 's 
really  behind  our  huge  farm  production. . .that  doesn't  just  happen. , .it ' s 
planned, 

Q,    Does  the  County  War  Board  have  anything  to  do  v/ith  rationing? 

A.    Yes,.,in  that  the  County  Farm  Transportation  Committee  (chairman  of 
v/hich  is  also  the  War  Board  Chairman)  makes  recommendations  to  the  7/ar 
Price  and  Rationing  Boards  as  to  the  individual  farmers'  needs  for  gaso- 
line and  tires.     This  committee  includes  2  or  3  farmers  and  a  trucker... 
or  dealer  in  supplies ,,  .people  v/ho  are  familiar  with  the  farms  of  the 
county .. .their  size,.. and  requipeaents ,  This  committee  is  often  instru- 
mental in  organizing  transportation  pools ., .which  have  helped  greatly  in 
conserving  gasoline  and  rubber.     The  recommendations  of  the  Farm  Trans- 
portation-Committee are  also  helpful  to  the  ODT  in  issuing  the  Certificate 
of  War  Necessity  which  every  farmer  is  required  to  have  to  govern  the  use 
of  his  trucks,  .tractors, ,  .and  so  forth.    And... of  course... the  ^'^ar  Board, 
through  the  County  Farm  Rationing  Committee  handles  the  job  of  farm 
machinery  rationing. 


-  6  - 

C,        The  activities  of  the  County  War  Board  seem  rather  varied.,.. do 
they  cover  anything  else? 

A,        Yes, o. the  members  of  County  War  Boards  are,  in  general,  the 
local  administrators  of  war  food  production  programs.  Price 
supporting  measures  come  under  their  jurisdiction. . .the  new 
.  dairy  subsidy  program  is  an  example  of  one  which  will  be  handled 
by  the  War  Boards.    War  Crop  Loans  go  through  the  War  Boards 
too oo, those  are  made,  as  you  may  know,  to  encourage  farmers  to 
grow  crops  particularly  important  in  wartime, . .soybeans. . cflax 
...peanuts,  and  some  others.    Government  feed  andsed  distri- 
bution programs  also  are  under  the  supervision  of  County  War 
Boards.. oas  are  many  other  war  programs  directly  affecting 
farm  production. 

We  hope  this  series  of  questions  and  answers  v/ill  be  of  interest 
and  value  to  you,  either  in  answering  questions  from  listeners, 
or  as  background  information. 

IRISH  POTATOES,  VFS 

>■■•'.■•.     It  might  stand  for  "Irish  potatoes,  very  fine  spuds".. « 

actually  those  initials  stand  for  "Victory  Food  Selection", 
\      And  that's  v/hat  Irish  potatoes  have  been  named.,  for  the 

period  from  October  21  to  November  6,    Roy  F,  Hendrickson, 
■      ■  Director  of  Food  Distribution,  points  out  that  farmers 
have  done  a  great  job  of  potato-raising, . .they 've  produced  the  largest 
potato  crop  in  history.     He  calls  on  homemakers,  food  stores,  restau- 
rants and  producers  to  get  together  and  conduct  an  intensive  campaign 
on  potatoes  at  that  time. 

This  should  carry  on  throughout  the  fall,  of  course,  and  you  broadcasters 
can  .be  of  tremendous  help,  by  telling  people  to  buy  and  store  more  pota- 
toes than  ever.    There's  lots  to  say  about  potatoes .you  know  a  good 
many  things,  of  course.., but  v/e'll  round  up  a  few  ideas  and  pass  them 
on  to  you  during  the  next  couple  of  weeks.     One  thing,., do  remember  that 
VFS  stands  for  "Victory  Food  Selection" .not .o, "Special" ,  the  term  used 
last  year, 

FOOD  DISTRIBUTION  ORDER  NO,  82  —  WALNUTS 

This  new  FDO,  effective  October  2,  has  been  issued  by  the  War  Food 
Administration  in  an  effort  to  help  fill  the  heavy  demands  for  walnut 
meats.     They're  widely  used  in  candy  making... you  know, ..and  in  the 
baking  and  soda  fountain  supply  industries.     It's  been  found  that  can- 
dies containing  nuts  sell  in  large  quantities  to  service  men  at  post 
exchanges,  and  there  is  also  a  strong  civilian  demand  for  shelled  walnuts 

Under  the  provisions  of  the  order,  one-sixth  of  the  unshelled  walnuts, 
which  meet  certain  grades  of  quality  and  size,  offered  for  shipment  from 
Washington,  Oregon,  and  California,  are  to  be  set  aside  for  shelling »  . 
These  standards  are  the  ones  set  up  for  vi/hat  are  termed  "merchantable" 
walnuts.     Ordinarily,  low  quality  nuts  are  shelled  commercially,  and 
the  defective  meats  sorted  out  as  they  are  prepared  for  market.  Because 
of  the  present  requirement s „. .however .there  would  be  a  tendency  to 
ship  some  of  these  lo¥/-grade  walnuts  in  unshelled  form,  if  there  were  no 
such  provision. 
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This  country  ordinarily  uses  about  21  million  pounds  of  walnut  meats » 
Last  year  9  million  pounds  were  carried  over  from  the  preceding  season... 
but  thesehave  been  used  up.     Although  the  walnut  crop  is  slightly  larger 
this  year  than  last,  the  total  supply  of  meats  is  expected  to  be  about 
one-fourth  less  than  in  1942  c    This  is  due  to  three  factors  .<>  othe  lack 
of  the  carry-over .the  shortage  of  imported  nuts...  and  the  heavy  v/ar- 
time  demand, 

FOOD  DISTRIBUTION  ORDER  NO.  26  REVOKED 

Following  our  policy  of  keeping  you  informed  about  Food  Distribution 
Orders,  v/e're  listing  the  revocation  of  FDO    26 , effective  September  30, 
although  you  probably  have  heard  about  it  by  this  time.    The  order,  in 
effect  since  April  1,  has  required  all  livestock  dealers  (except  farm- 
ers) to  obtain  permits  to  buy  and  sell  livestock,  and  to  keep  records 
of  their  operations.    It  was  needed  to  supplement  the  quota  system  re- 
gulating the  deliveries  of  meat  to  civilians.    The  quota  system  has  been 
suspended,  in  an  effort  simplify  the  meat  management  program  and  bring 
about  a  more  equal  distribution  of  meat.    Therefore,  it  is  no  longer 
considered  necessary  to  have  the  dealer-permit  order  in  effect. 

CANNING  TIPS  ' 


.-77-;  r~i^  Maybe  you've  heard  something  of  a  canned  food  spoilage  scare 
I  from  some  of  your  listeners ..but  much  of  it  is  misunderstand- 
ing of  some  types  of  spoilage. .  .and  v/e  can't  have  good  food 
wasted  just  because  of  unfounded  fear. 


Bacteria  botulinus . .  .and  that  v/ord  is  probably  as  frightening  as  the  idea 
that  it  might  be  present  in  some  canned  goods... has  caused  a  lot  of  the 
scare.    Botulinus  is  found  in  certain  soils... and  although  it's  not  com- 
mon in  this  section  of  the  country  it  is  occasionally  present.    When  it 
is  present  in  the  soil... it  may  be  found  in  vegetables  grown  in  that 
soil.    It's  never  found  in  canned  fruits  or  tomatoes .. .though  it  might 
be  in  non-acid  vegetables .or  meats... that  have  not  been  properly  canned, 
So  any  fear  of  this  bacteria  rolls  back  to  careful  methods  of  canning. 
Non-acid  vegetables  such  as  corn.,. lima  beans,. .and  peas... that  have  been 
canned  with  a  steam  pressure  cooker .,  .v/ith  a  correctly  registering  g^uge 
...are  safe. 

Foods  with  botulinus  poisoning  do  not  show  evidence  of  spoilage.  If 
foods  of  non-acid  varieties  have  been  canned  in  a  water  bath  or  in  a 
doubtful  pressure  cooker .precautions  should  be  taken  to  destroy  any 
poison  which  might  be  present  by  boiling  the  food  vigorously  for  fifteen 
minutes  even  before  tasting. 

Storing  home  canned  goods 

Some  home  canned  goods  may  spoil  through  improper  storage.    Freezing  is 
one  cause  of  spoirage  every  year,. .even  in  the  South. ..and  especially 
with  foods  canned" in  glas.   If  foods  are  stored  too  close  to  a  furnace... 
or  stove .they ' re  not  likely  to-  keep  well.    Foods  canned  in  glass  should 
be  stored  away  from  the  light ...  since  light  causes  loss  of  vitamin 
content  in  many  foods... and  may  help  in  causing  the  food  to  spoil. 
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FRESH  FOOD  ROUNDUP 

Rationing  may  put  a  few  extra  frowns  on  your  listeners *s  faces 
but  the  varieties  of  fresh  foods,  on  the  markets  these  days 
should  lighten  their  countenances.    Though  a  number  of  crops 
plentiful  throughout  the  summer ,  ^ . such  as  sweet  corn., .  .lima 
beans . c ocrowder  peas,, .and  squash. ..are  dwindling  in  supplies 
with  cooler  v/eather . .  there**  ro  still  adequate  supplies  of  • 
fresh  vegetables  available. 

Potatoes,  for  instance,     Irish  potato  supplies  are  liberal,,, 
and  they  promise  to  continue  at  reasonable  prices.  Sweet 
potatoes  are  on  the  markets  in  moderate  supplies  adequate  for 
consumers'  demands ,.  .and  they're  plentiful, .  .cheap. ,  oand  .Df  excelleylt' 
quality,  .    ,  . '  :  ' 


As  for  green  vegetables ..your  homemakers  will  have  plenty  of  .choice. 
Mustard  greens  are  beginning  to  come  in  at  cheaper  price.s  than  they'^ve 
been, .  .although  their  main  shipping  season  won't  get  undervi/ay .  f or  several 
weeks  yet.    Turnip  greens  and  'collards  are  increasing  on  most  markets... 
they'll  be  more  plentiful  in  another  month  or  so.    Snap  beans  are  in 
.fair  supply,  though  good  quality  beans  are  high  priced.  ■ 


For  occasional  variety .your  listeners  should  be  able  to  find  some  egg 
plant ,., since  Florida  crops  are  just  about  ready  to  start  shipping  this_ 
crop.    Currently  it's  a  little  scarce  and  high  priced.    Tomatoes  are/^^-i 
moderate  in  supply. ,  .coming  mostly  from  the  North  and  Westoo.al- 
'though  a  few  homegrown  tomatoes  are  available  on  many  Southern  mar- 
kets.    Other  variety  vegetables  that  they'll  ¥rant  to  serve  occasionally' 
include  broccoli ,and  cauliflower .vifhich  should  be  available  in  small 
quantities.    Good  news  for  ra?/  salad  addicts  are  the  moderate  supplies 
of  onions,  o  .and  adequate  supplies  of  carrots ,., sweet  peppers "^A^ 

The  Florida  citrus  season  hasn't  started  yet,,„but  shipments  of  grape- 
fruit are  expected  to  begin  within  another  \?eek  or  two.,  .while  the 
orange  season  should  get  underviray  a  little  later  in  the  month.  Lemons 
are  currently  the  best  citrus  buy,,, since  their  price  is  going  down.,, 
and  they're  plentiful. 

V- That  apple  season  v^e've  been  talking  about  should  reach  its 
Ipeak  in  another  few  v/eeks ,,  .though  supplies  are  still  relatively 

^.  light ,.  o but  this  season's  crop  is  expected  to  be  one  of  the 

lightest  in  years.     In  order  to  hold  the  price  on  these  apples  v/ithin 
reach  of  the  average  consumers'  budget... a  price  ceiling  will  be  placed 
on  them  very ' soon. 


The  Fresh  Food  Round-Up  is  based  on  general  supplies  and 
movements  of  fruits  and  vegetables.     It's  advisable  to 
check  on  local  markets  to  make  .sure  these  products  are 
available  in  your  communitvo 


Atlanta,  Georgia 
October  l6,  19^3 


A  Program  for  Direc 
Of  Women's  Radio  Programs 


lo  Round'up 

food... 


NEXT  THURSDAY  IS  "POTATO  DAY" 


Those  potatoes  have 
really  started  marching 
'Up  to  the  food  front... 
and  now's  the  time  to 
start  talking  potatoes 
in  earnest . o .next 
Thursday,  October  21, 
is  the  opening  day  of 
the  promotion  of 
potatoes  as  the  Victory 
Food  Selection. o .you 
know.    Beginning  then 
and  continuing  through 
Saturday,  November  6o„, 
you  c^n  help  a  lot  if 
you'll  make  use  of  all 
the  information  you 
have... or  can  acquire 
...on  potatoes.  We've 
covered  the  size  of 
the  crop. ..the  value 
of  potatoes  in  the 
diet... and  storage 
problems. . .in  recent 
issues  of  ROUND-UP. 


Remember .  o  .v;ith  the  fall  potato  crop  alone  estimated  at  36O  million 
bushels, . .and  that's  almost  as  large  as  the  entire  1942  harvest ...  it ' s 
necessary  that  homemakers  make  every  possible  use  of  those  spuds.  There 
are  plenty  of  the  Irish  Murphies  to  meet  military  needs... and  still 
leave  a  larger  crop  than  ever  for  us  civilians.    And  we  can't  let  such 
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a  nutritious  and  plentiful  food  go  to  waste  when  every  bit  of  food  we 
raise  is  needed.    More  potatoes  consumed  v/ill  mean  less  pressure  on  foods 
which  are  scarcer .and  which  are  needed  more  for  war  useSo-.so  we  hope 
you'll  urge  your  listeners  to  eat  more«,cand  store  more  in  the  next  few 
weeks,  so  that  we'll  have  no  v/aste  of  good  foodo 

Here's  some  news  from  the  Agricultural  Research  Administration  Laboratories 
about  potato-cooking  tests  they've  been  making.    It's  been  found  that 
boiling  them  in  the  skin  saves  the  most  Vitamin  C  and  thiamin. o .you'll 
probably  v/ant  to  tell  your  listeners  this.    It  v/ould  be  well  to  stress 
the  fact  that  boiling  potatoes  is  the  first  step  in  many  other  methods  of 
preparation  and  serving. 

Change  Your  Style  Onqe  In  A  While 

Without  any  intention  of  being  poetic... v/e  make  this  suggestion  for  you 
to  pass  along  to  the  homemakers  ih  your  audience »    There's  really  no 
excuse  for  boring  the  family  v/ith  potatoes  fixed  the  same  old  way  v/hen 
there  are  literally  dozens  of  styles  of  cooking  and  serving  themo  We 
counted  the  potato  recipes  in  one  of  the  v/ell-known  cook  books  and  found 
that  there  were  53»»»3-nd  a  leaflet  somebody  told  us  about  recently  lists 
99* "  .l^elieve  it  or  not.    The  cook  book  library  that  most  of  you  broad- 
casters have  will  give  you  many  good  ideas... be  sure  to  keep  wartime 
shortages  in  mind  when  you're  choosing  them,  of  course. 

If  You're  Counting  The  Calories 

Remember  o  o  .it '  s  usually  the  food  you  add  to  potatoes  Y/hich  runs  up  the 
calories.    While  they're  a  starchy  foodoo.it's  true, , .potatoes  run  only 
385  calories  to  the  pound.    Compare  this  with  white  bread,,, for  example,,, 
which  contains  1185  calories  per  pound.    Take  a  medium  sized  potato, «. 
about  five  ounces  in  v/eight ,  say  „,  .containing  about  100  calories=  Well,,, 
the  cubic  inch  square  of  butter  many  people  used  on  it  in  pre-v/ar  days 
has  just  as  many  calories.    Two  small  slices  of  bacon  have  the  same  value 
...so  have  3  small  pieces  of  candy.     It's  really  only  f  a:j  r  to  potatoes  to 
consider  them  in  relation  to  other  foods,  if  your  listeners  are.,, 
"calorie  conscious," 

The  Bakers  Are  Back  Again. 

The  Idaho  branch  of  the  Irish  potato  family,  we  mean.    The  folks  who 
swear  by  the  delicious .mealy .baked  potato  will  v/elcome  them  v/ith 
delight.     In  lieu  of  the  big  chunk  of  butter  we  used  to  tuck  into  the  top 
of  those  man-sized  potatoes ,you  might  suggest  serving  them  with  meat 
drippings o . .a  good  brown  gravy,,. or  a  milk  sauce  tinted  a  rich,  golden 
yellov/, ,  .vegetable  coloring  will  do  the  job. 

We  know  we  can  rely  on  you  radio  women  to  make  potatoes  sound  so  mouth- 
watering that  people  will  purchase  'em  by  the  peckl 

WHO  SAYS  lii/E'RE  SENDING  ALL  THE  FOOD  ABROAD? 

If  people  are  asking  you  every  once  in  a  while. , .occasionally,  perhaps, 
twice  in  a  while ,v/hat  you  think  about  all  the  food  we're  sending  out 
of  the  country  in  those  Lend-Lease  shipments .here  are  some  recent 
figures  which  will  interest  you. 
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Lend-Lease  food  exports  during  the  first  eight  months  of  this  yearoc.on 
an  over-all  basis c o . expressed  in  terms  of  dollar  value. = .amount  to  about 
nine  percent  of  our  total  food  supply =    Exports  for  1942  were  approxi- 
mately six  percent  of  the  available  supply.    Here  are  the  figures  on 
some  of  the  more  important  foods! 

Milk  products .  o  c  o  o o .less  than  3/^  Butter  ,...<..  .o.,..  .1^ 

Cheese..,  ..,,,.11/^  Beef  and  veal . . , , .  ,1/C 

Lamb  and  muttonc .12/(^  Pork.........  '^5% 

Canned  fruits  and  Dried  f ruit s . , o . . .  ,21^ 

vegetables  <..,.,.,,,,..  „1% 

Dried    beans  and  peas..., 11^ 

Putting  it  on  a  more  personal  basis .here' s  v;hat  the  Lend-Lease  ship- 
ments of  butter  and  meat  meant  to  each  of  us  civilians  in  this  country,. , 
in  relation  to  our  own  personal  three  meals  a  day.    The  butter  we  shipped 
to  our  Allies  v/ould  have  amounted  to 
only  one-tenth  of  an  ounce  v;eekly 
apiece,. .the  beef  and  veal,  three- 
tenths  of  an  ounce .pork . o .the 
relatively  high  quantity  of  five 
ounces  per  week  per  civilian.  Per- 
haps if  you  pass  this  information 
along  to  your  listeners .it  v/ill 
keep  some  of  them  from  feeling  too 
sorry  for  themselves. 

Lend-Lease  in  Reverse 

Here's  something  that  a  lot  of 
people  forget .. .Lend-Lease  doesn't 
just  operate  one  way.,„it-s  not  just 
a  matter  of  Uncle  Sam  playing  "Santa 
Clause"  to  a  bunch  of  foreigners. 
V/e've  got  a  lot  of  soldiers  outside 
of  the  United  States  and  they  depend 
on  our  Allies  for  a  good  part  of  their 
■  food.    We've  just  received  a  little 
more  news  about  the  v/ay  Lend-Lease  operates  in  reverse.    This  should  be 
interesting  to  many  of  your  listeners  who  have  been  v/orried  about  some 
of  the  talk  that  v/e'rc  trying  to  fc^^d  the  world.    The  U.  S.  Army  is  gcttin 
about  700  million  pounds  of  meat  per  year 5  carcass  weight,  from  Australia 
and  Nev/  Zealand „    Do  you  know  hov/  much  700  million  pounds  of  meat  is... 
well,  in  the  words  of  the  FDA  official  who  gave  us  this  information.,, 
"That's  a  heck  of  a  lot  of  meat." 

BLUE  INTO  GPJilEN 

That's  the  color  change  which  will  take  place  on  November  1,  with  regard 
to  the  ration  stamps  for  processed  foods.  Those  who've  spent  all  their 
blue  stamps  will  start  then  using  the  green  stamps  from  War  Ration  Book 
Four.  The  last  set  of  blue  stamps... X,  Y,  and  Z,,.are  valid  until  Nov- 
ember 20,0. so  that  there'll  be  20  days  during  which  both  blue  and  green 
stamps  v/ill  be  usable. 


V 
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The  new  green  stamps  are  just  the  same  as 
the  old  blue  stamps ». .from  the  standpoint 
of  letters .numbers .and  values .  The 
only  difference  is  in  size. . .they' re  ap- 
proximately one-half  tlje  size  of  the 
stamps  now  in  use.    A,    B,    C  are  the 
first  stamps  to  become  valid,  of  course.., 
and  they'll  be  good  until  December  20. 
Tell  your  listeners  there's  absolutely 
no  change  in  the  method  of  shopping.,, 
the  green  stai:ips  will  be  handled  the 
same  as  the  blues. 


■  ■''  :'A    you  probably  remember ..  .there  are 
..     blue  stamps  in  War  Ration  Book  Four... 
be  sure  everybody  understands  these 

  are  not  to  be  used  until  later,  however. 

Leave  the  blues  alone. until  OPA  gives  the  green  light. 

SAFE  STORAGE  FOR  THOSE  HOIIE -CANNED  FOODS 

Yifarn  your  listeners  against  storing  home-canned  food  just  anyv/here.o. 
without  regard  to  the  temperature  of  the  storage  space.    This  is  a  real 
problem  in  many  modern  steam-heated  houses. «. or  in  small  apartments... 
so  we  asked  the  Bureau  of  Human  Nutrition  and  Home  Economics  for  a  few 
suggestions. 

Here's  How 

■'•hey  say  that  the  storage  locker  in  the  basement  of  the  apartment  is  a 
good  place  for  home-canned  food ,. .provided  no  furnace  flues  or  hot  water 
pipes  run  nearby.    The  garage  would  be  satisfactory  for  storage... if  it's 
cool,. .but  not  freezing  cold.    One  precaution  th§  homemaker  can  take 
against  extreme  cold  is  to  wrap  the  jars  in  several  thickness  of  paper... 
or  to  store  them  in. the  cardboard  carton  in  which  the  jars  were  purchased. 
These, . .incidentally. o .are  also  good  blackout  measures .. .jars  of  food 
should  not  be  left  where  the  light  will  shine 
on  them  steadily ..  .light  tends  to  make  the 
food  fade  and  lose  vitamin  value.  ■'''^'■^'"^ 

Remind  your  homemakers  not  to  keep  the  home-  ,  >:>  i      It'.  ' 


canned  food  on  that  high  shelf  in  the  kitchen  ,  ;\V ; % 

cupboard.    Hot  air  rises . .  .you  know. .  .and  up  V       "^v^^r.  i{8i^vv;'.;^v'r 

there  near  the  ceiling. .  .it's  likely  to  be  )•  ■ 

practically  the  perfect  incubation  temperature 

for  bacteria.    Even  in  properly  processed  '■'^J-'^S^'^}^^^  '■ 

canned  foods. , , there  may  be  some  bacteria  ..r •".'•^•{il.'.^. ' , ^^'.^K'i  \ \l 


left  inside  the  jar.,  .and  you  certainly  don't     .  ■'^i.Vr,'::./:-^;?^;^ 
want  to  keep  them  warm  and  cozy  sp.  that  they'll     ^, ,   j  ,  t  i^-f  Cjj^I. 

grow.  '  n  f  !^  ^  '''^r^, 


Bottles  or  Bonnets 


Those  of  you  who  see  the  New  Yorker  probably  got  a  .laugh  out  of  -the  cover 
a  couple  of  weeks  or  so  ago , ,  .shovfing  the  lady  tucking  jars  of  tomatoes 
among  the  hats  oh  the  shelf  of  her  clothes  closest?  .  That's  not.  far  from 
what  some  people  have  been  doing,  we're  sure... and  if  it  happens  to  be  a 
nice  cool  closet',  we'd  say  leave  the  tomatoes  there  and  park  the- bonnets 
somewhere  else I 
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TAKING  CARE  OF  PRESSURE  CANNERS 
Here's  information  from  the  Bureau  of  Human  Nutrition  and  Home 


^^^f  ^Economics  about  storing  the  pressure  canner,  after  it's  finish- 

"^^^'j'"   ed  the  big  summer  job  of  canning  Victory  Garden  vegetables  and 

\1,$_J^      fruits ,  o  .though  many  homemakers  are  probably  keeping  it  busy 
^  "^^^  longer  canning  meat  or  poultry. 

"Before  storing  the  canner ...  clean  and  dry  it  thoroughly.    Leave  no  food 
or  salt  deposits  on  canner  as  they  will  pit  aluminum. „ .may  impair  glaze 
on  porcelain  enamel .and  may  cause  thinned  steel  to  rust.    Smear  threads 
of  screw  locks  with  a  thin  film  of  vaseline, , .or  any  salt-free  oil... 
to  prevent  rust.    Crumple  newspapers  inside  kettle  to  absorb  moisture  and 
odors.    Wrap  cover  in  paper  to  keep  dust  out  of  gage  and  valve  openings, 
and  to  protect  cover  edges.    Invert  cover  on  kettle.    Never  store  the 
canner  with  cover  on  right  side  up," 

This  v;ill  insure  your  finding  it  in  good  condition  v/hen  the  1944  canning 
season  rolls  around. 

Incidentally .there' s  a  new  folder ... "Take  Care  of  Pressure  Canners",.. 
AWI-65  recently  issued  by  the  Bureau,  (the  above  is  quoted  from  this 
folder),  which  contains  much  helpful  information  about  the  use  and  care 
of  canners ,. .together  with  some  grand  pictures.    If  you  vmnt  a  copy... 
v/rite  the  Regional  Office  of  FDA  from  which  you  receive  this  copy  of 
RADIO  ROUKD-UP. 


JUST  OFF  THE  PRESS 

The  recipe  booklet  on  cooking  with  soya  flour  and  grits  which  v/e  told  you 
about  in  the  September  25  issue  of  R/iDIO  ROUND-UP  is  out.     According  to 
this  bulletin. . .compiled  by  the  Bureau  of  Human  Nutrition  and  Home 
Economics, .  .soya  products  seem  to  be  v/orking  overtime  these  days.  Large 
quantities  of  soya  flour  and  soya  grits  are  being  produced. . .and ., . 
although  some  of  thse  will  go  for  special  v/ar  requirements ,,  .much  of  the 
supply  v/ill  be  used  right  here  at  home. 

Soya  products  are  especially  important  because  of  their  high  protein 
content.    The  quality  of  soya  protein  almost  equals  that  im  meat ,,. eggs . 
milk,,. and  cheese.. .and  you'll  find  that  soya  products  are  good  helpers 
when  supplies  of  the  other  protein  foods  run  short.    In  many  meat 
recipes ...  soya    can  take  the  place  of  20  to  25  percent  of  the  meat. 

This  new  bulletin  suggests  a  recipe  for  chile  con  carne  v/ith  soya  which 
deserves  top  rating  for  these  cold  fall  evenings.    There's  also  a 
recipe  for  soya  meat  loaf... and  one  for  soya  meat  balls.     If  you're 
interested  in  making  fish  or  eggs  go  farther •. .you'll  find  recipes  for 
soya  codfish  cakes  and  soya  omelet. 

Nutritious,  Too 

Besides  their  valuable  protein,  soya  products  contribute  three  B  Vitamins 
—  thiamin,  niacin,  and  riboflavin.    In  addition  to  this,,, they  boast  of 
some  iron. ,, calcium, . .and  phosphorus. 

Soya  grits  and  soya  flour  are  put  up  in  one  pound  packages ,, ,and  in  larger 
or  economy  packages.     In  case  you're  wondering  what  "full  fat"  or  "low  fat" 
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means  on  the  label  of  soya  flour  cartons .» othe  pamphlet  explains  it.  Full 
fat  means  that  after  the  hull  is  removed, . .the  bean  is  processed  with  all 
the  oil  in  it.    Low  fat  is  made  from  the  processed  bean  after  alio. .or 
nearly  all... of  the  oil  is  taken  out. 

Something  to  Remember 

Whether  you  buy  soya  flour  or  grits, ..the  pamphlet  urges  you  to  follow 
directions.     Although  it  may  seem  that  the  recipes  call  for  too  much 
liquid, , .remember  that  soya  flour  and  grits  are  very  "thirsty"  foods. 
Be  generous  v/ith  seasonings  in  foods  with  soya  added. ,  .because  the  flavor 
of  meat  or  whatever  food  you're  mixing  is  made  milder. 
You  can  count  on  foods  containing  soya  browning  very 
quickly.    The  Bureau  of  Human  Nutrition  and  Home  Econ- 
omics warns  us  not  to  expect  soya  flour  to  take  the 
place  of  wheat  flour  in  thickening  a  sauce  or  gravy,. . 
or  to  use  it  as  the  only  flour  in  bread  making.  It 
hasn't  the  necessary  gluten  or  starch  for  these  tasks. 


You'll  probably  be  interested  in  the  recipes  and  use- 
ful information  about  how  this  wonder  food  can  help 
wartime  homemakers  solve  some  of  their  food  problems. 
If  you'd  like  a  copy  of  "Cooking  with  Soya  Flour  and 
Grits" .. .just  let  us  know.,, we '11  be  glad  to  send  you  one. 


FFFF  GETS  UNDERWAY 


Good  news  came  from  Atlanta  last  Saturd8.y  v/hen  officials  of  the  Food 
Distribution  Administrationo  =,  .Of  fice  of  Price  Administration, .  .Of  f  ice 
of  Civilian  Defense .Extension  Services  of  the  Department  of  Agriculture 
and  Nutrition  committees  got  together  to  put  wheels  under  the  FOOD  FIGHTS 
FOR  FREEDOM  campaign. 

Remember  that  campaign  for  civilians  to  "produce  and  conserve share  and 
play  square  with  the  nation's  food  supply  is  just  around  the  corner, „. 
getting  underway  in  November,    With  this  meeting .plans  are  definitely 
afoot  to  make  the  campaign  go  over  in  this  region.    Each  community  is 
being  urged  to  form  a  local  Citizens'  Food  Information  Commiittee . ,  „ so 
don't  be  surprised  if  somebody  invites  you  to  serve  on  this  committee. 
Radio  women  seem  to  us  to  be  logical  candidates.     And  there's  plenty  you 
can  do  to  help  spread  inform.ation  on  our  food  supplies .,  ,and  ways  to 
conserve  it.    You'll  find  more  information  on  the  FFFF  campaign  in  the 
Roundup  of  September  25, 

THE  |;IESS  SERGEANT  IS  C/iREFUL,  TOO 

You  may  have  heard  some  criticism. ,, by  uninformed  people,,. on  food  waste 
by  the  Armed  Services,    Here's  an  answer  for  them.    Secretary  Frank  Knox 
appointed  a  comnittee  of  business  men  to  study  general  food  conditions  in 
the  Navy , o .Marine  Corps,,  ,and  the  Coast  Guard,    In  their  report  to 
Secretary  Knox..„the  following  statement  was  made! 

"Waste  --  it  is  our  opinion  that  it  is  less  than  in  the  average  home  or 
public  institution  where  food  is  prepared  and  served,  whether  for  profit 
or  otherv/ise,  because  practically  all  of  the  food  prepared  and  served  in 
the  Navy  is  consumed.    The  slogan  'Take  all  you  want  but  eat  all  you  take' 
is  observed," 


OF  CABBAGES  AW  KINGS 


Spareribs  and  Dumplings  for  a  Chang:e 

WFA  gave  notice  this  week  that  we  may  have  to 
forego  one  of  our  favorite  combinations  for 
awhile ...  sauerkraut  and  spareribs .as  all 
stocks  now  in  the  hands  of  packers  must  be  set 
aside  for  government  purchase.    Like  the 
other  adjustments  that  must  be  made  on  the 
home  front  to  assure  a  quick  decisive  victory 
,,, America  v/ill  do  this  gladly.  Besides 
there's  the  very  appetizing  change ...  spare- 
ribs  and  dumplings.     As  soon  as  Uncle  Sam  is 
able  to  get  enough  for  military  needs,,, the 
set  aside  requirement  v/ill  be  suspended. ,  .all 
the  remaining  supplies  of  sauerkraut  will  be 
made  available  to  civilians. 

Beef  Tonrue  Still  Rationed  at  Retail 

In  the  October  2nd  issue  of  Radio  Roundup  v/e  gave  you  the  information 
that  beef  tongue .among  other  variety  meats... had  been  removed  from 
the  rationing  list.    V/e  have  just  learned  from  OPA  that  this  v/as  in- 
correctly listed  as  one  of  the  l8  meat  items  now  point-free  to  consum- 
ers.   Beef  "long-cut"  tongue  (which  is  tongue  with  the  gullet  attached) 
not  sold  at  retail  has  been  removed  from  rationing c     "Short-cut"  tongue 
. . ,with  the  gullet  removed. the  form  in  which  it's  usually  sold  at 
retail ,,. still  remains  listed  at  6  points  a  pound,     OPA  issued  a  state- 
ment a  day  or  two  ago  intended  to  clear  up  this  misunderstanding .. .but 
we're  sending  you  the  correction  also, ..in  case  you  missed  seeing  the 
OPA  release. 

Notes  For  the  Nutritious-Minded  Homemaker 

When  you're  giving  them  facts  on  food  values ,, .remember  those  variety 
meats.     A  four  ounce  serving  of  liver. . .supplies ., .in  the  daily  food  needs 
of  the  body,..m-ore  than  enough  Vitamin  A. ,  .riboflavin. ,  .and  niacin  for  a 
day,,, three  fourths  of  the  day's  quota  of  iron... a  third  enough  protein 
...and  an  eighth  enough  thiamin.    How's  that  for  a  nutritious  food? 

-  V  - 

Back  to  those  spuds  again,,, a  recent  report  from  Food  Research  shows  that 
peeling  potatoes  causes  a  loss  of  24  percent  of  the  calcium, ., and  10.5 
percent  of  the  iron  content  of  the  potatoes.    So  here's  to  more  and  more 
potatoes  served  in  their  skins i    Besides ,,, it ' s  getting  cold  weather,., 
they'll  need  their  jackets. 

-  V  - 

Even  in  the  best  managed  kitchens .there*  s  some  food  thrown  a^ay ,  <'nd 
that's  one  of  your  most  important  jobs,,, the  fight  against  invisible 
waste  in  foods.    You  might  ask  your  homemakers  to  check  themselves  on  such 
items  as,,, buying  more  food  than  their  family  can  use  before  it  spoils... 
preparing  food  in  an  unappetizing  fashion  that'll  have  to  be  left  over  and 
eventually  thrown  away ...  storing  foods  so  that  insects  can't  get  to  it... 
and  storing  perishable  foods  in  their  proper  places  for  conserving.  Then 
there  are  such  points  as  using  the  edible  skins  of  fruits  and  vegetables,, 
using  the  good  outside  leaves  of  cabbage  and  lettuce ,, .and  using  left  over 
bread  for  its  many  needs,  .    "  . 
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FRESH  FOOD  ROUNDUP 


We  started  you  off  with  a  discussion  of  those  lowly,., but  v/orthy. .  .Irish 
potatoes. . .but  they  deserve  plenty  of  discussion. . .and  this  week  they're 

the  best  buy  on  the  fresh  vegetable  markets. 
They'll  suit  both  your  menus  and  food  budget 
...since  they're  liberal  throughout  the 
region..* so  you'll  be  safe  in  advising  your 
homemakers  to  stock  up  on  plenty  of  them. 


Though  currently  overshadov/ed  by  the  Irish 
members .sweet  potatoes  aren't  exactly  taking 
a  back  bin  in  fresh  food  markets  these  days. 
Moderate  supplies  of  good  quality  sweets  are 
selling  at  fair  prices.     A.nd  nutritionists 
will  tell  you  sweet  potatoes  rank  right  up  at  the  top  of  the  list  for 
good  food  value.    Rutabagas .another  healthful  root  vegetable .continue 
to  sell  at  an  inexpensive  price,  and  in  moderate  quantities. 

Now's  the  time  your  homemakers  should  be  getting  some  vegetable  varieties 
before  their  season  is  over.     Squash,  for  instance.     Supplies  of -squash.,, 
though  currently  selling  at  reasonable  prices,,, are  decreasing.  Fair 
supplies  of  both  lima  beans  and  snap  beans  are  available .and  selling  at 
moderate  prices,,, but  they're  on  their  way  out,,, and  the  first  frost  will 
mean  their  season  is  over.     Only  light  supplies  of  tomatoes  are  generally 
available o , .Alabama  is  shipping  some,,. and  home  grown  tomatoes  are  selling 
on  some  markets,    Crowder  peas , o .too ,are  decreasing  in  supplies ,, .though 
they're  still  reasonably  priced. 

But  there'll  be  other  vegetables  taking  the  places  of  these.     Greens  are 
already  available  in  light  quantities ,.. collards  and  mustard  greens. 
Turnip  greens  are  in  more  moderate  supplies.    Look  for  these  in  larger 
quantities  a  little  later  in  the  fall.     A.nd  Florida's  eggplant  season  is 
getting  underway ,, .although  your  listeners  probably  won't  find  much  for 
a  few  weeks  yet. 

Fair  supplies  of  both  cabbage  and  onions  are  selling  at  reasonable  prices 
...so  your  homemakers  shouldn't  have  any  trouble  with  their  raw  vegetable 
salads. 

Those  much  discussed  apples  are  still  light  in  supply.,, and  fairly  high 
priced, , .although  on  some  markets  they're  slightly  lower  than  last  week, 
And  don't  forget  the  retail  ceiling  level  on  apples  goes  into  effect 
next  Friday,  October  22o,,,so  there  should  be  a  general  cut  in  prices  at 
that  time .     ■  ' 

Fairly  plentiful-  supplies  of  grapes  are  now  selling  at-  below  ceiling 
level... and  that  fruit  will  be  an  excellent  one  to  give  variety  to  break- 
fast menus     ,to  fruit  salads,, .or  desserts.    And  good  news  for  all  your 
listeners  is  that'  the  Florida  citrus  season  is  getting  underway.  Light 
supplies  of  both  grapefruit  and  oranges  should  be  available  on  most 
markets  within  a  week  or  so,        ■  ' 

The  Fresh  Food  Roundup  is  based  on  •general  supplies  and 


movements  of  fruits  and  vegetables. 

It's  adviseable  to 

check  on  local  markets  to  make  sure 

these  products  are 

available  in  vour  communitv. 

tlanta,  Georgia 
ptober  23,  1943 
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A  Service  for  Directors 
Of  Women's  Radio  Programs 


POTATOES  HAVE  THE  AYES! 


We're  back  on  the  subject  of  potatoes  again. oobut  with  some  470  million 
bushels  of  those  Irish  spuds  turning  up  in  this  year's  fall  cropo.. we're 
getting  potato  conscious  in  a  big  way... and  we  hope  you  are.     You  can  do 
a  lot  in  the  next  few  weeks  to  help  get  some  of  those  potatoes  stored  in 
your  listeners'  homes.. .and  out  of  bad  weather  and  the  possibility  of 
being  spoiled  because    of  congested  commercial  storage  space.     And  right 
now  is  the  time  to  talk  a  lot  about  potatoes .because  Uncle  Sam's- 
Victory  Food  Selection  on  that  vegetable  is  in  full  swing. 

You  know  the  nutritive  value  of  potatoes  in  the  diet.. .and  you  probably 
have  plenty  of  recipes  your  horaemakers  would  like  to  have  to  keep  potato 
dishes  from  getting  monotonous. 
Remember .. .there  are  literally 
hundreds  of  different  recipes  for 
those  favorites  of  the  Irish. 
First  of  all. ..if  you've  an  eye 
for  conserving  food  value. -.plus 
saving  time  for  busy  housewives... 
you'll  remind  them  that  potatoes 
cooked  in  the  skins  are  best. 
Then  there  are  French  fried,, . 
cottage  fried.,,hash  browned... 
oven  browned. . .escalloped. , .au 
gratin. . .lyonnaise. . .stuffed. . . 
mashed. .. creamed  potatoes .and 
potato  salads .. oStews .. .and  soups. 
Because  of  their  bland  flavor... 
potatoes  will  mix  in  congenial 
fashion  with  almost  any  type  meal 
...and  any  other  vegetable. 

Here's  an  idea  on  combining  them 
with  another  plentiful .and 


food  Distribulion  Mdmiaistration 
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nutritious .food.      They're  delicious  with  peanuts.,. or  peanut  butter.  An 
excellent  meat  alternate  dish  can  be  made  from  baked  potatoes  stuffed  with 
peanut  butter  or  chopped  peanuts.    After  the  potatoes  are  boiled  in  their 
jackets o , .they  should  be  split  in  half  lengthwise .the  inside  taken  out 
and  mashed  v/ith  seasoning  and  peanut  butter ,then  the  potato  shells  filled 
with  this  mixture, , .returned  to  the  oven  until  lightly  browned, , .and  there's 
a  dish  that's  appetizing .highly  nutritious. . .and  certainly  saving  on  the 
meat  ration  stamps. 

And  you  might  squash  that  popular  but  erroneous  idea  of  many  of  your 
chubby  listeners  that  potatoes  are  fattening.    One  large  apple... a  large 
orange... or  a  medium  sized  banana  yields  as  many  calories  as  a  medium 
sized  Irish  potato.    If  they're  watching  their  weight,, .you  can  remind 
them  that  the  butter,.. or  gravy  they  season  their  potatoes  with  v/ill  add 
the  pounds,.,not  the  potato  itself. 

Too,,. if  they're  handy  with  making  their  family  food  budget  balance  each 
month.,, the  idea  of  storing  some  potatoes  for  future  use  should  prove  ap- 
pealing.   All  it  takes  is  a  little  space  in  a  corner  of  their  cellar... 
garage .back  porch,,. or  an  unused  closet.    With  a  temperature  between 
forty  and  sixty  degrees,.,in  a  dry  place.,, and  protected  from  light,,., 
they'll  be  able  to  store  potatoes  for  use  three  to  five  months  later,,. 
hnd  the  cellar  is  a  much  more  convenient  spot  to  run  to  for  provisions  for 
the  family  dinner  than  the  corner  grocery  store, 

ANSVffiRING  MILK  AND  BUTTER  QUESTIONS 

If  you  broadcasters  live  in  one  of  the 
newly  restricted  milk  sales  areas., , 
maybe  you've  experienced  a  cut  in  the 
amount  of  milk  and  cream  delivered  at 
your  home.    This  has  happened  to  a 
great  many  people  (including  usl)  and 
some  of  them  are  asking  why.     In  a 
Farm  and  Home  Hour  broadcast  this 
week... Roy  F.  Hendrickson,  Director 
of  Food  Distribution, , cgave  a  good 
answer  to  the  question.    Here's  what 
he  said: 

"Hold  the  Line"  Order 

"The  Milk  Conservation  Order  does  NOT 
cut  down  home  or  store  deliveries  of 
milk,  but  it  IS  designed  to  cut  down 
deliveries  of  cream  and  other  milk 
by-products.    It  is  not  an  order  to 
make  people  drink  less  and  less  milk.    Rather  it  is  a  "hold  the  line"  order 
, ,  .to  check  the  rise  of  milk  consumption,  and  maintain  it  at  the  June,  194-3 
level.    You  see,  every  month  more  and  more  fluid  milk  was  being  consumed, 
and  production  just  couldn't  keep  up  with  the  rise  in  consumption.  The 
added  milk  that  was  bought  each  month  meant  there  would  be  less  and  less 
milk  available  for  milk  by-products.    Thus  the  order  to  check  this  rise. 
By  cutting  down  on  cream  deliveries  and  checking  the  milk  consumption  at 
the  June  level,  consumers  3.re  assured  that  a  certain  proportion  of  the  milk 
will  go  into  milk  products.     In  other  words,  if  all  the  milk  were  consumed 
as  fluid  milk,  there  would  be  no  milk  by-products. 


"Now,  as  to  your  milk  man  cutting  you  down  on  home  milk  deliveries .. .your 
milk  man  is  allowed  by  this  order  to  sell  as  much  as  he  did  in  June,  If 
he  has  taken  on  new  customers,  it  may  be  necessary  for  him  to  make  some 
adjxistments  which  will  take  a  little  time  to  work  out.    He  must  try  also, 
of  course,  to  take  care  of  new  babies,  and  of  nursing  and  pregnant  women. 
If  anyone  feels  that  he  has  been  unduly  cut  dov/n  by  his  milk  man,  he  should 
call  the  milk  company,  or  call  the  local  market  agent  who  is  responsible 
for  seeing  that  the  order  is  lived  up  to  on  a  fair  basis." 

Milk  Sales  Areas 

If  you're  located  in  a  milk  sales  area. ., you'll  probably  want  to  put  extra 
emphasis  on  this  informationo    Here's  a  list  of  those  areas  in  this  regions 
The  Norfolk-Portsmouth-Newport  area .. .Richmond  and  Roanoke,  Virginia. o. 
and  Louisville,  Kentucky, 

Where's  the  Butter? 

In  view  of  the  fact  that  Uncle  Sam  is  taking  no  more  butter. ..and  that  all 
the  butter  produced  now  is  going  to  civilians ...  some  people  are  asking  why 
it's  still  so  hard  to  get  butter  in  many  places.    Mr,  Hendrickson  gave  a 
good  explanation,  part  of  which  we're  passing  on  to  you.  - 

"If  butter  producers  can  sell  their  products  right'  at  home,  there's  a 
tendency  to  keep  them  there,  and  not  ship.    Shipping  runs  up  the  costs, 
means  more  bookkeeping,  and  during  normal  years  is  only  a  means  of  selling 
all  the  butter.    And  with  people  having  more  money  to-  spend,  selling  all 
the  butter  is  no  problem.    So  there's  the  picture .and  until,  the  distri- 
bution problem  is  solved,  there  may  be  some  areas  which  don't  get  a  fair 
share  of  the  butter.    But  that's  why  OPA  put  the  point  value  of  butter  up 
to  16  points  a  pound.    If  the  people  in  those  producing  areas  don't  have 
the  POINTS  to  buy  all  that  butter,  more  of  it  v/ill  be  shipped  out  to  areas 
v/here  there  is  now  a  shortage." 

How  Much  Butter  For  Civilians? 

Here's  more  information  about  butter,  to  help  you  answer  questions.  Last 
June,  the  month  of  highest  production,  the  total  butter  supply  was  202 
million  pounds.     96  million  pounds  of  this  were  set  aside  for  Government 
use,  leaving  I06  million  pounds  to  civi-lians.    November  butter  production 
is  expected  to  be  110  million  pounds.    With  the  total  production  going  to 
civilians » ..that  gives  them  4  million  pounds  more  than  in  June. 

That's  the  way  it  will  continue  for  the  next  five  months civilians  will 
get  all  the  butter  that's  made.    Y/hile  the  total  amount  produced  will  be 
lov/er,  civilians  actually  v/ill  be  getting  more  during  the  winter  and  early 
spring  than  they  have  since  last  February,  when  the  butter  set-aside  order 
went  into  effect. 

How  Much  Milk  In  One  Pound  Of  Butter? 

Did  you  know  that  it  takes  100  pounds  of  milk  to  make  5  pounds  of  butter? 
In  the  event  you  don't  think  of  milk  in  pound-weight,  here's  an  easier  set 
of  figures  for  you=..9  to  10  quarts  of  milk  are  required  to  make  a  single 
pound  of  butter.    The  relationship  between  milk  and  butter  makes  it  easy 
to  understand  v/hy  both  of  them  become  such  important  commodities  in  wartime. 
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Incidentally,.  There' s  Less.  Cottagje  Cheese 

Toward  the  end  of  the  interview,  .Mr.  Hendrickso.n.  was  asked'" why  many  cus-  ■ 
tomers  are  finding  a  shortage  of  oottage  cheese  in  their  stores,,  He 
replied?  ■ 

".<,  o  o     .Cottage  cheese  is  a  by-product  of  milkj  and  that  grea;t  increase 
in  consumption  of  fluid  milk  I  told  you .about  has  been  the  cause  of  a 
cottage  cheese  scarcity.    Under  the  Milk  Gons.ervation  Order .....  cream, 
cottage  cheese  and  other  milk  by-products  are  being  cut  down  so  we  can 
keep  our  fluid  milk  consumption  at  the  highest  levels  possible.    And  those 
levels  have  been  fixed  as  of  June  19430    When  there's  only.so  much  milk, 
it's  a  matter  of  using  it  in  the  way  it  will  do  the  most  good." 

TIME  TO  TURN  ON  THE  HEAT 

You  know,  of  course,  that  stoves 
are  rationed. . .and  have  been  since 
August  24.    Do  you  know  why?  It's 
because  only  about  40  percent  of 
the  usual  number  will  be  made  this 
year.    Over  S"!"  million  stoves  were 
made  in  1942,.. as  compared  with  3'i' 
million  scheduled  for  1943 •    This  is 
because  of  the  heavy  war  demands  for 
metalc.,as  you  realize .and  the 
necessity  of  using  for  civilian 
"production  only  as  much  as  is  neces- 
sary for  urgent  needs.    The  shortage 
of  some  fuels  in  certain  sections  of 
•'the  country  is  another  factor  which 
has  to  be  considered  in  the  stove 
rationing  program.    The  object  is.,., 
naturally .. .to  distribute  the  stoves 
which  are  made  as  fairly  as  possible 
to  the  homes  where  they  are  most 
needed. 


Practically  all  domestic  cooking  and 
heating  stoves  are  included  in  the 
program,  which  covers  the  entire 
United  States.     It  may  be  that  you'll 
receive    some  inquiries  about  this 
niatter .'-...and  we.  feel  that  it  may  be 
helpful  to -you  to  have  a  list  of  the 
stoves  that  are  rationed. 


1,    Coal  and  wood  heating  stoves  and  laundry  stoves, 
(except  laundry  stoves  with  built-in  water  jackets 
or  coils,  gas  hot  plates  or  laundry  stoves.) 


2..    Coal  p.nd  vrood  ranges  and  cooking  stoves 
3?-  ..G.as  heating  st'oves  :and  heaters. 
,4,  .  ..Gas  'ranges,  gas  ;Co6king.  stoves . 
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5.  Oil  and  kerosene  heating  stoves  and  heaters o 

6.  Oil,  kerosene  and  gasoline  ranges  and  cooking 
stoves, 

7.  Conversion  range'  oil  burners,     (They  are  rationed, 
but  are  not  being  manufactured,  and  their  sale  is 
not  limited  by  Board  quotas.) 

Each  local  War  Price  and  Rationing  Board  is  provided  with  a  monthly  ration 
quota  of  stoves... so  that  all  sections  of  the  country  may  share  fairly  in 
the  total  supply .according  to  need. 

Any  person  who  needs  a  stove  may  apply  to  his  local  Rationing  Board.  He 
will  file  an  application  for  a  Stove  Purchase  Certificate,  and  if  the 
Board  finds  him  eligible .and  if  its  quota  has  not  been  exhausted. . .the 
certificate  will  be  issued.    Each  certificate  is  good  for  one  stove,  and 
may  be  used  only  for  the  type  specified,  ■ 

CIVILIAN  RICE  SUPPLY 

In  order  to  meet  the  irjcreased  demand  for  rice  fhis  year... the  War  Food 
Administration  recently  announced  a  method  of  controlled  distribution.  • 
Under  this  system... the  states  whose  people  normally  eat  the  most  rice 
will  get  the  largest  amount.    For  instance .the  average  quantity  of  rice 
eaten  by  a  person  in  the  Southern  states  ranges  up  to  25  pounds  a  year... 
v/hile  the  average  for  the  whole  United  States  is  only  5  to  6  pounds  per 
person. 

A  supply  of  about  20  million  pockets  is  expected  during 
the  year  194-3-44. ..  .yes ,  the  word  is  "pocket"  .,  .that '  s 
a  trade  term  for  a  hundred  pound  bag  of  rice.  However 
...almost  half  of  this  must  be  set  aside  for  Government 
requirements.     In  addition. . .about  one-sixth  of  the 
total  rice  supply  will  be  sent  to  other  parts  of  the 
Western  Hemisphere  —  mainly  Cuba  and    Canada.    The  am- 
ount of  rice  which  civilians  will  have  this  year  v/ill 

be  slightly  higher  than  the  average  consumed  betvi^een  /  — -  ^ 

the  years  1933-43.    Although  every  effort  is  being  made  /  / 

to  fulfill  all  civilian  requirements  for  rice,  production  has  been  increased 
to  meet  direct  war  needs,  and  it  is  important  to  keep  civilian  requirements 
near  pre-war  levels, 

INTER-AGENCY  COMITTEE  FORMED 

A  new  Inter-Agency  Committee  on  Food  for  Workers  has  been  formed  for  the 
purpose  of  providing  necessary  food  to  industrial  workers,    Roy  F. 
Hendrickson,  ..Director 5  Food  Distribution  Administration,  is  the  chairman, 
and  Dr,  Robert  S,  Goodhart,  Chief,  Nutrition  in  Industry  livision,  .Nutrition 
and  Food  Conservation  Branch,  Food  Distribution  Administration,  is  the 
secretary.    Committee  members  include  representatives  of  the  Y/ar  Food 
Administrati  on... War  Production. Board. . .Of f ice  of  Price  Administration... 
and  War  Manpower  Commission, 

This  committee  will  recommend  and  advise  on  overall  policies  affecting  develop- 
ment of  the  industrial  feeding,  program.    The  feeding  program  will  aid  in 
supplying,  sufficient  amounts  of  food  to  meet  the  psychiological  needs  of  in- 
dustrial workers.    On-the-job  feeding  is  believed  to  be  the  most  effective 
method  of  assuring  adequate  kinds  and  amounts  of  food  for  the  workers. 
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UTILITY  BEEF  JOINS  THE  ARMY 


As  you  know,  an  order  already  is  in  effect 
requiring  that  45  percent  of  all  Choice.,, 
Good,,, and  Commercial  grades  of  beef  be  set 
aside  for  military  use.    Now  it  is  required 
that  all  Federally-inspected  slaughterers 
set  aside  45  percent  of  the  UTILITY  grade 
steer  and  heifer  beef  which  comes  within 
the  Army  specifications  for  this  grade. 
This  should  reduce  the  necessity  of  cutting 
more  deeply  into  supplies  of  better  grades 
of  beef. 


The  amendment  covering  this  requirement 
(No,  3,  to  FDD  7f75.2)  became  effective  Oct. 
l8.    It  also  provides  that  80  percent  of 
the  amount  set  aside  is  to  be  prepared  for  military  use  as  boneless  meat. 
You'll  remember  that  we've  already  told  you  the  boneless  beef  story. 

FOOD  DISTRIBUTION  ORDER  #85  —  GRAPEFRUIT 

Early  shipments  of  white  fleshed  grapefruit  from  the  ►     ■  ■ 

lower  Rio  Grande  Valley  Region  of  Texas  have  been  ■  f  ■ 

limited  to  20  percent  of  the  total  1942-43  season's  ■■■  I' 

shipments,  according  to  the  provisions  of  this  order,        -  ■  .  • 
The  limitation  is  effective  from  October  15 j  1943  j_ 
to  January  1,  1944,  and  is  designed  to  prevent  too  "  • 

much  grapefruit  from  going  into  the  fresh  market 
before  processors  begin  operations.    Because  of  the 
present  heavy  demand  for  fresh  fruit,.. it  was  felt 

that  a  larger-than-usual  amount  of  grapefruit  might  be  marketed  during 
the  early  part  of  the  season. , oand  there  would  not  be  enough  fruit  left 
to  meet  requirements  for  grapefruit  juice  and  other  grapefruit  products. 

Processing  operations  do  not  begin  during  the  first  few  weeks  of  the  season, 
but  these  limitations  will  help  save  supplies  of  the  fruit  until  the  canning 
does  start.    Then, , .there' s  another  ef feet .. .more  grapefruit  will  be  al- 
lowed to  remain  on  the  trees  until  they  become  fully  mature.    The  main 
purpose  of  the  order  is  to  assure  processors  enough  grapefruit  to  meet 
military  and  civilian  requirements ,, .thus  providing  the  preserved  fruit 
for  use  after  the  fresh  crop  is  gone. 

This  FDO  also  contains  provisions  for  setting  aside  any  quantity  of  the 
grapefruit  which  may  be  necessary  to  meet  essential  requirements  for 
processing.    The  set  aside  order  may  not  be  placed  in  ef feet .. .however .. . 
until  the  early  part  of  December,  when  the  Texas  canning  season  gets  under 
way. 

AND  SPEAKING  OF  CITRUS  FRUITS 


There's  an  orange  glow  on  the  horizon,  so  to  speak. , .Florida  and  Texas 
oranges  should  be  arriving  at  many  markets  in  steadily  increasing  niirabers, 
beginning  this  month,  adding  to  the  California  supplies.     It  certainly  will 
be  nice  to  have  that  breakfast  orange  juice  back  again,  won't  it? 
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FOOD  DISTRIBUTION  ORDER  #86 
-  ROSIN  - 

The  purpose  of  this  order  is  to  lessen  the  quantities  of  fats  and  oils 
which  v/ill  be  required  to  achieve  that  28  percent  increase  in  our  soap 
supply. .  .v/hich  we  told  you  about  in  ROUND-UP  of  October  9»    The  War 
Food  Administration  has  prescribed  adjusted  soap  formulas  which  will 
account  for  about  9  percent  of  that  increase  by  requiring  a  larger  use  of 
rosin  and  other  non-fat  materials.    This  order  becomes  effective  November 
1,  1943. 

You'll  be  interested  to  know  that  soap  prices  won't  be  changedj  as  long 
as  the  serviceability  of  the  soap  products  is  not  reduced.  This  is  due 
to  an  amendment  by  OPA  of  the  price  controls  over  soaps, 

WARNING;     Note  that  this  percentage  is  9  percent  of  the  original  28  per- 
cent increase  predicted .not  an  addition_al  9  percent.    The  other  19 
percent  was  provided  in  an  amendment  to  FDO  #42,  effective  October  14, 
authorizing  additional  fats  and  oils  for  soap-making. 

NOW  IS  THE  TIM,  ,  .  . 

We're  turning  into  the  home  stretch  in  the  distribution  of  War  Ration  Book 
Four,,.. in  some  sections  of  the  country  it's  all  over,  of  course.  Here's 
the  ansv/er  to  a  question  which  came  up  in  Washington  this  week,  » .and ». . 
if  you  receive  any  inquiries .perhaps  it  will  help  you  to  know  v/hat  OPA 
says , 

A  person  who's  on  a  traveling  job... or  just  happens  to  be  av/ay  from  home 
during  the  time  of  registration  for  Book  Four,,, can  go  to  the  nearest 
Ration  Board,  wherever  it  may  be.     If  he  has  Y/ar  Ration  Book  Three  with 
him... this  Board  v/ill  issue  Book  Four  to  him,  just  the  same  as  his  home 
board  would  have  done. 

NOTES  ON  ENRICmffiNT 

/•-^^^^^^^       You  know  all  baker's  bread  must  be  enriched  now... 

^  but  you  might  remind  your  homemakers  that.,. while 
most  of  the  flour  on  the  markets  is  enriched. . .not 
all  of  it  is,., so  it's  up  to  them  to  look  for  the 
enriched  label... and  be  sure  they're  getting  the 
most  food  value  for  their  money. 

Riboblavin, , .which  is  one  of  the  most  important 
vitamins  in  keeping  us  on  our  toes,., is  now  being 
added  to  part  of  the  enriched  flour,.. plus  extra 
amounts  of  iron. , .thiamine, . .and  niacin.     Incidentally .that  riboflavin 
v/ill  give  the  flour  a  few  small  golden  flecks  throughout  the  t exture , .  .and 
it'll  be  an  indication  of  the  best  nutritional  value  in  flour. 

While  we're  on  the  subject  of  enrichment ,, .there' s  a  lot  being  done  with 
enrichment  of  corn  meal  and  grits.    These  corn  products  can  be  enriched 
for  as  little  as  one  cent  a  bushel c,. and  in  South  Carolina ., ,and  Alabama... 
measures  have  already  been  passed  making  it  compulsory  that  degerminated 
corn  grits  and  meal... sold  in  those  two  stat es ...  contain  added  niacin... 
iron... and  thiamine. 
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.  FRESH  FOOD  ROUNDUP 

With  Uncle  Sam's  Victory  Food  Selection  campaign  on  Irish  potatoes  in  full 
sway... those  spuds  are  holding  steadily  as  the  best  fresh  vegetable  buy  of 
the  week.    But  sweet  potatoes  are  beginning  to  edge  into  the  limelight. 
They're  cheaper  generally  than  they  were  last  week,, .and  supplies  on  most 
markets  are  plentiful.    This  year's  crop  of  yams  is  i  big  one,,. so  right 
along  with  new  ideas  on  how  to  prepare  the  Irish  variety .you  might  give 
your  homemakers  some  hints  on  sweet  potato  dishes.    In  selecting  these 
potatoes  at  the  market ., .remind  them  to  get  the  ones  which  are  smooth  and 
firm.    Odd-shaped  sweets .with  large  cracks,,. are  apt  to  take  too  much 
time  to  prepare .. ,and  those  with  cuts  or  bruises  will  spoil  quickly.  Both 
varieties  of  potatoes  will  fit  into  any  meal.,, and  they're  good  substitutes 
for  one  another. 

While  v/e're  on  the  subject  of  root  vegetables .we' 11  put  in  a  word  for 
those  rutabagas  that  are  on  most  markets  these  days  at  fairly  low  prices. 
And  turnips  are  increasing  in  volume  on  Southern  markets.  Current 
supplies  of  turnips  are  of  generally  good  quality .and  selling  at  reasonable 
prices , 


Turnip  greens .here  in  moderate  supplies 
vegetable  dishes ., ,since  they're  very  mod 
such  as  collards.o, 
and  spinach. ,, are 
supplies ., .but  you 
of  these  varieties 
date.    For  a  change 
a  few  recipes  for 
light  supplies  of 
are  coming  in  from 
. , ,and  Texas,  Those 
plain  dishes , , . 
peppers .. .are  sellin 
and  are  available 
And  now's  the  tim'e 


cabbage.     It's  in 
at  a  little  below 
most  regions .. .but 
cabbage  season  is 
decline  within 


...are  a  good  bet  for  your  green 
erately  priced..   Other  greens... 

mustard  greens . . . 
available  in  light 
can  look  for  more 
at  a  little  later 
. , .you  might  suggest 
eggplant . . .very 
this  vegetable 
Florida. . .Georgia 
pepper-uppers  of 
onions  and  green 
at  moderate  prices,. , 
on  most  m.arkets. 
for  getting  more 
fair  supply .. .selling 
ceiling  level  in 
the  North  Carolina 
due  for  a  sharp 
another  two  weeks. 


Off-grade  squash  is  selling  at  fairly  cheap  prices ,. .although  good  grade 
s"quash  is  rather  high  currently ..  .and  the  supplies  of  this  vegetable  are 
getting  lighter.    There's  a  fair  supply  of  tomatoes .. .although  last  week's 
frost  had  its  effect  on  some  of  the  home  grown  tomatoes. 

Most  encouraging  news  from  the  fresh  fruit  markets  is  the  light  supply  of 
citrus  fruit  beginning  to  move  from  Texas  and  Florida,  Currently... 
supplies  are  limited  and  prices  are  fairly  high... but  the  season  has  started. 
Retail  ceiling  prices  on  that  light  supply  of  apples  we've  been  talking 
about  go  into  effect  by  November  l..,but  they'll  not  be  plentiful. 


The  Fresh  Food  Roundup  is  based  on  general  supplies  and 
movements  of  fruits  and  vegetables.     It's  advisable  to 
check  on  local  markets  to  make  sure  these  products  are 
available  in  your  community.. 


vix^      Atlanta,  Georgia 
"October  30,  1943 


Radio  Round-up 


A  Service  for  Directors 
Of  \7omen'3  Radio  Programs 


LID'S  OFF  THE  TURKEYS 

He's  yours... and  there' re  a  lot  more 
like  him  for  your  list eners . .  .in 
plenty  of  time  for  that  traditional 
Thanksgiving  day  dinner,     And  when 
you're  eating  him. . .you  can  rest 
easy o . .because  those  boys  overseas 
v/ill  have  their  Thanksgiving  turkey, 
too . 

We  checked  up  to  the  last  minute 
hoping  that  the  turkey  story  v/ould 
break  in  time  for  the  October  23 
issue  of  ROUWD-UP. . .because  we  had 
heard  rumors  that  the  embargo  would 
be  raised  at  any  minute.  Y/e're 
sorry  that  we  couldn't  get  the  in- 
formation last  week  for  you... but 
here's  the  general  idea.,, just  in 
case  you  don't  already  know  about 
it. 

From  now  on... if  your  listeners  see 
a  turkey  in  the  store... they  need 
not  be  afraid  it's  a  black  market 
bird.    Overseas  shipments  for  our 
Armed  Forces  have  been  met  in  full,., 
and  a  large  part  of  the  needs  for 
military  personnel  stationed  in  the 
United  States.    The  entire  turkey  need  for  the  Armed  Forces  totals  less 
than  10  percent  of  this  year's  supply.    Now  that  turkeys  for  Thanksgiving 

.Christmas ..  .and  Few  Year's  dinners  have  been  assured  for  our  mp.n 
and  women  overseas .the  remaining  supply  — -  some  445  million  pounds  — 
of  turkeys  is  now  available  for  civilians.' 


food  Dishibulion  Administration 


t 
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THOSE  FIGHTING  TIN  G/INS 

Have  you  talked  about  tin  cans  lately?    Have  you  passed  on  to  your  listen- 
ers those  figures  recently  released  by  WPB  which  show  that  only  one  out 
of  every  three  tin  cans  is  being  salvaged?    If  you've  seen  piles  of  tin 
cans  on  vacant  lots, «. or  open  cars  of  cans  hauled  along  the  railroad 
tracks, o «maybe  this  hardly  seems  possible.    Those  are  the  cold,  hard 
facts,  however o . .and  it's  why  the  Chairman  of  WPB  has  called  for  an  in- 
tensified drive.    He  says  that  400  million  used  tin  cans  are  needed 
monthly  for  war  production. . .and  it's  up  to  American  housewives  to  sal- 
vage at  least  twice  the  number  of  cans  now  being  collected. . .if  we're  to 
reach  that  figure. 

This  is  why  tin  cans  are  important: 

Maybe  some  people  think  that ,, .because  we've  cut  down  a  great  deal  on 
our  use  of  canned  food... the  number  of  cans  it's  possible  to  save  won't 
amount  to  much.    The  answer  to  that  is  that  even  under  point  rationing, 
American  kitchens  will  use  enough  tin  cans  in  one  year  to  provide  steel 
for  almost  23  thousand  medium  tanks ...or  900  destroyers.    You  can  bring 
the  importance  of  tin  home  to  many  of  the  women  listening  to  you  if  you 
tell  them  that  tin  has  vitally  important  medical  tasks  to  perform.  It 
takes  100  percent  pure  tin  to  enclose  the  small  individual  morphine 
hypodermic  sjrringe  (or  syrette)  which  the  wounded  soldier  uses  on  the 
battle  field.    The  emergency  sulpha  ointments  which  protect  him  from 
deadly  infection  in  the  jungle  are  encased  in  tin.    Those  ointments  also 
help  to  heal  burns,  and  relieve  injuries  to  the  eyes.    That  precious 
blood  plasma  vifith  which  countless  lives  are  being  saved  right  at  the 
front  lines  is  safeguarded  \iith.  tin.    Tin  containers  of  many  kinds  are 
indispensable  to  every  branch  of  the  Armed  Forces ,» .because  it's  the 
most  perfect  protective  covering.    No  other  metal  or  substitute  will 
serve  as  well. 


Tin  is  also  the  best  pro- 
tective covering  for  food. 
Tin-coated  steel  containers 
withstand  shock « o .heat , 
cold, . .contamination, . .climatic 
changes .. .and  the  storage 
hazards  which  food  for  sol- 
diers must  meet  in  wartime. 

Where  the  tin  cans  ^oi 

The  prepared  cans,  (clean,, , 
open  at  each  end,,, and  flat- 
tened) are  sent  directly  to 
detinning  plants,  ¥/here 
they're  placed  in  a  caustic 
solution  ?/hich  takes  the 
tin  off  both  the  outside 
and  the  inside.  Incidentally 
.,,only  about  one  percent  of 
the  can  is  actually  tin«.,so 
it  takes  a  lot  of  cans  to  get 
any  quantity  of  tin.  The 
remaining  scrap  steel  is 


-  3  - 


either  sent  to  steel  mills... for  the  use  in  the  production  of  steel... or 
to  copper  mines .. .where  it  is  used  for  precipitating  copper  from  the  mine 
waters.    There  each  tin  can  produces  its  equal  weight  of  copper. 

Collection  Service  Improved: 

In  the  early  days  of  tin  can  salvage,  collection  was  a  serious  problem, 
and  not  always  well  handled.    Nov/. .  .however .regular  collections  are 
provided  in  nearly  all  large  cities ., .either  by  the  city  Government .or 
by  volunteers  from  industry.    About  15,000  salvage  committees  are  in 
operation  throughout  the  country,  and  in  addition,  there  are  2,000  indus- 
trial authorized  agents  helping  in  the  collection  and  preparation  of  tin 
cans.    There  has  been  also  considerable  expansion  during  the  last  year  of 
the  plants  which  accept  cans  for  v/ar  use. 


A  Woman' s  Job; 


Tin  can  salvage  is  certainly  a  woman's  job .'something  every  woman  can  do 
v/hich  will  be  of  material  help  in  fighting  the  war.    Make  your  listeners 
understand  that  tin  is  a  fighting  metal.,, it  must  be  salvaged'. 

FACTS  ABOUT  BUTTER 


We  gave  you  a  number  of  facts  about  the  butter 
situation  last  weeko    Here's  a  bit  more  infor- 
mation, supplied  by  OPA,  which  may  be  valuable 
to  you.    The  question  has  arisen  as  to  why 
•  •      butter  rationing  isn't  separated  from  meat 

rationing.    The  answer  is  that  they're  grouped 
■f     together  for  the  sake  of  simplicity.  Separate 
J  \^       '    rationing  vs/ould  require  separate  stamps,., of 
course o . .more  work  for  the  storekeeper .and 
more  bother  for  the  housev/ife.    The  matter  of 
separate  rationing  of  butter  is  now  being  considered  by  OPA,  however,  in 
view  of  the  heavy  consumer  demand. 


Perhaps  you've  heard  people  ask  why  the  Government  doesn't  allocate  butter 
to  regions  T/ith  less  than  their  fair  share.    Well,  this  would  require  the 
Government  to  buy  and  resell  all  stocks  of  butter... a  complicated  system 
which  would  be  tried  only  as  a  last  resort,    OPA  hopes  that  the  recent 
increase  in  the  point  value  of  butter  will  help  to  even  up  the  distribution 
...through  cutting  sales  in  certain  areas. 


Point  Value  The  Same 


Everyone  will  be  glad  to  hear  that  the  point  value  of  creamery  butter  remains 
at  l6  points  a  pound ..  .although  the  supply  of  butter  is  at  a  lov/  level. 
Raising  the  value  higher  v/ould  likely  deprive  many  persons  their  share  of 
the  limited  supply.    However .farm  or  country  butter  has  been  increased 
from  10  to  12  points,  in  order  to  reflect  the  usual  decline  this  time  of 
the  year.    Process  butter  has  also  increased  two  points. 

Margarine  and  Fats 


An  increase  of  the  point  value  of  margarine  from  four  to  six  points  a 

pound  was  necessary  in  order  to  keep  margarine  evenly  distributed  throughout 

the  country.    In  addition. . .shortening  and  cooking  oils  and  salad  oils  have 


\ 
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<3n  increased  because  the  demand  was  exceeding  the  supply. 


Cheese 


The  production  and  consumption  of  group  88  cheeses  have  exceeded  the  ex- 
pected levels.    This  resulted  in  a  large  amount  of  milk  and  cream  going 
into  such  products  as  cream  and  cottage  cheese, . .neufchatel .and  cream 
spreads , o .rather  than  in  the  making  of  butter  and  other  essential  dairy 
products.    Therefore,  the  point  value  has  been  raised  from  three  to  five 
points , 


There  are  several  newcomers  on  the  table  of  point  values  v/hich  became 
effective  Sunday,  October  31 •     Jams .preserves .. .and  no-citrus  marmalades... 
made  their  initial  appearance  on  the  ration  chart  with  a  point  value  of 
6  for  the  size  between  12  and  l6  ounces.    Jellies  and  non-citrus  marma- 
lades of  the  same  size  will  require  4  processed  food  stamps.    As  the  sup- 
ply of  canned  fruit  is  short ,  the  point  values  of  these  would  have  to  be 
generally  increased. . .if  fruit  spreads  weren't  included  on  the  ration 
list.    Now  that  fruit  spreads  are  under  rationing ,. .there  will  probably 
be  a  better  selection  of  all  types.    Citrus  marmalade  was  not  rationed 
because  of  the  large  current  production,  and  the  products  in  it  are  avail- 
able for  increased  production,  if  necessary.    The  point  values  of  these 
products  is  based  on  the  present  stocks.    If  they  move  too  fast... the 
values  can  be  raised  in  December ,. .and  if  the  sale  is  slow... a  downward 
adjustment  can  be  made. 

Canned  Fruits 


Meat 


The  point  values  of  pork. . .veal, . .lamb. . .and  mutton  items 
have  been  reduced  one  and  two  points.    It  is  estimated 
that  civilian  pork  supply  will  be  increased  approximately 
15  percent  during  the  month  of  November .. .because  of  the. 
approach  of  a  peak  season.    Lamb  and  veal  supplies 
will  be  larger  than  they  were  in  October .but  not 
in  such  increased  quantities  as  pork.    Beef  cuts  will 
have  the  same  values  as  in  October. 


POINT  VALUE  POINTERS 


Although  the  rationing  of  fruit  spreads  should 
slov;^  down  the  rapid  movement  of  canned  fruits... 
it  was  still  necessary  to  raise  the  point  value 
of  these  fruits:    Apples .berries .fruit 
cocktail .. .pears .. .and  pineapple  and  canned 
pineapple  juice .tomato  catsup ...  chili  sauce... 
tomato  sauces  containing  over  five  percent 
tomato  solids.. .and  those  in  combination 
packages  vi^ith  cheese. 


Grapefruit  Juice 


The  best  nev/s  for  considers  is  that  grapefruit  juice  has  been  lowered  one 
point.    This  decrease  should  be  a  welcome  way  for  homemakers  to  obtain  more 
citrus  juice  in  their  families'  diets. 
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More  good  nev/s  is  the  reduction  of  No.  2  size  cans  of  x-^^ 
beets  from  8  to  5  points... and  the  lowering  of  No,  2^ 
cans  of  pumpkin  and  squash  from  21  to  15  points.  Y^f" 
Even  though  the  point  values  of  these  canned  foods  'I  _ 

have  been  lowered. . .the  fresh  ones  should  be  promoted 


Reductions  In  Canned  Vegetables 


while  they're  available. 


Off  the  Ration  List 


The  new  ration  chart  will  be  minus  several  foods  this  month  —  pickled... 
spiced... and  brandied  fruits.    In  the  frozen  category,  "the  all  other" 
will  be  eliminated.    An  example  of  this  is  the . frozen  persimmon.  With 
the  new  manner  of  listing  each  food  specif ically. , .there  should  be  no 
confusion  as  to  whether  the  item  is  rationed  or  not.    Dried  and  dehydrated 
soups  and  peas  and  lentils  have  had  no  point  value  for  several  months.  As 
the  supply  outlook  for  them  is  good,  they  have  been  entirely  eliminated 
from  the  chart . 

As  you  probably  know... the  jams  and  jellies  go  on  the  same  ration  list  as 
other  processed  food.    You  might  remind  your  listeners  that  the  blue 
stamps  X,  Y  and  Z  are  good  through  November  20,    However ...  starting 
November  1  --  for  use  through  December  20  —  their  new  green  stamps  A,  B 
and  G  in  Book  Four  will  be  valid. 


That's  the  way  Gertrude  Stein  might  have  said  it... or,  in  a  more  classical 
mood,  paraphrasing  Shakespeare ...  "A  potato  by  any  other  name.,,".  ViThat 
we're  getting  at  is  that  the  current  Victory  Food  Selection  on  Irish 
potatoes  is  intended  to  include  all  varieties  of  white  potatoes,  from 
Maine  to  Idaho,  and  all  points  North,  South,  East  and  VJestl    The  question 
has  been  raised  in  some  areas  as  to  just  what' Irish  potatoes  are.  The 
answer  of  the  War  Food  Administration  is  that  the  Irish  potato  is  an  all- 
American  vegetable ..  .and  that  certainly  means  v/hite  potatoes  raised  in 
every  part  of  the  country.     A.nd  you  won't  go  wrong  if  you  continue  to  urge 
your  listeners  to  buy  more  potatoes. 


In  order  to  provide  better  distribution  of  available  supplies  of  fatty 
acid, .  .inventories  (excluding  fatty  acids  produced  by  the  user)  v/ill  be 
limited  to  a  60  days'  supply.    These  limitations  will  be  based  on  the 
quantity  of  fatty  acids  used  during  the  first  six  months  of  1943.  Non- 
producing  users  may  figure  their  inventory  as  one-third  of  the  quantity 
consiAmed  in  the  first  half  of  the  year. 

This  order  does  not  apply  to  crude  and  refined  tall  oil,  and  rav/  or 
acidulated  foots  from  the  refining    of  animal .vegetable ...  fish ^ . .or 
marine  animal  fats  and  oils.    However,  it  does  apply  to  all  fatty  acids 
produced  from  these  oils,  and  purchased  by  the  users,  whether  distilled 
or  undistilled.    Among  the  common  fatty  acids  affected  by  this  order  are 
those  produced  from  cottonseed. . .peanut .soybean, . .corn. . .coconut .. .and 
hydrogenated  vegetable  and  fish  oils. 


A  POTATO  IS  A  POTATO  IS  A  POTATO 


FDO  #8?        FATTY  ACID  INVENTORIES  LIMITED 


MAKING  THE  ORANGE  "ORANGE 


How  do  you  suppose  the  homemakers  in  your  audience 
feel  about  an  orange  bearing  the  stamp  "color  added 
Do  you  suppose  they  have  a  prejudice  against  it? 
Perhaps  they're  reluctant  to  buy  it =, .thinking 
it  isn't  ripe. . oalthough  it  looks  perfectly  all 
right.    Maybe  you  even  feel  that  v/ay  about  it 
yourself o    If  this  is  the  case. ». both  you  and 
they  are  being  unfair  to  perfectly  good  oranges... 
and  here's  why. 


"? 


The  citrus  specialists  of  USDA  tell  us  it's  usually 
the  Florida  and  Texas  oranges  which  bear  this  stamp .the  law  requires 
that  oranges  be  marked  this  way .incidentally .. .when  color  is  added. 
Wide  varieties  in  day  and  night  temperature .and  the  presence  of  iron 
in  the  soil  of  Calif ornia .makes  the  color  of  the  skin  much  deeper,  and 
therefore  no  help  is  needed  to  make  the  western  orange  really  "orange 
colored".     (And  we're  not  going  to  say  anything  more  which  might  start 
one  of  those  Florida-California  debates!)     The  Florida  orange. . .however . 
often  reaches  maturity  while  the  skin  is  still  green. ..and  to  get  the 
traditional  bright  color,. .a  special  beauty  treatment  is  required,  so  to 
speak o    Practically  all  oranges  go  right  from  the  tree  to  a  coloring  room 

really  a  gas  chamber .where  the  action  of  the  ethylene  gag  helps  to 
change  the  color  of  the  skin.    Then  if  the  color  still  isn't  deep  enough, 
Florida  and  Texas  oranges  are  put  into  a  dye  solution,  which  makes  it 
darker.    As  a  matter  of  fact. ..only  about  one-third  of  Florida  oranges 
require  color  added  for  deepening  the  orange  color. 

There  are  several  important  facts  to  remember .. .and  to  pass  on  to  your 
listeners.    First .these  color-added  oranges  are  ripe... under  Florida 
law  certain  maturity  tests  are  required. . .and  these  tests  are  more  strict 
for  the  color-added  fruit  than  for  the  other.     Second, ..the  dye  used 
meets  specifications  of  the  Department  of  Agriculture ,. .and  is  subject 
to  Government  analysis  at  any  time.    Third, . .changing  the  color  of  the 
skin  by  this  means  does  not  in  any  way  affect  the  quality  or  the  flavor 
of  the  orange o 

The  early  fruit  is  particularly  slow  to  color  on  the  trees,  and  the  process 
of  changing  the  color  of  the  skin  in  this  way  has  been  a  great  help  in 
meeting  the  public  demand  for  oranges.    Don't  think  an  orange  is  sailing 
under  false  colors  when  that  phrase  "color  added"  is  stamped  on  the  out- 
side.   It's  just  another  instance  of  science  coming  to  the  aid  of  nature. 


In  an  attempt  to  make  the  requirements  covering  home  slaughter ,. .and  point 
free  meat  consumption, . .as  clear  as  possible,  the  Office  of  Price  Adminis- 
tration and  the  War  Food  Administration  have  jointly  announced  a  simplified 
procedure.    The  ¥FA  stated  that  an  individual  may  now  slaughter  for  home 
use  without  a  license  or  permit .. .provided  he  is  entitled  to  consume  the 
meat  point  free.    OPA  announced  that  a  person  is  entitled  to  have  the 
meat  point  free  only  under  the  following  circumstances; 


EOm  SLAUGHTER  mMS 


(1)    The  meat  was  produced  from  livestock  which  was  raised  from 
birth  on  a  farm  or  other  premises  which  he  operates; 
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(2)  The  livestock  was  raised  for  at  least  60  days  immediately 
before  slaughter,  on  his  premises^ 

(3)  The  livestock  was  raised  on  his  premises  for  a  period 
during  which  the  weight  was  increased  by  at  least  35 

■  percent. 

In  addition  to  these  requirements  a  person  must  have  resided  on  a  farm 
which  he  operates  more  than  six  months  of  each  year. ». or  must  have  visited 
the  farm  for  the  purpose  of  giving  personal  attention  and  supervison  to 
the  raising  of  the  livestock  for  at  least  one-third  of  the  time  he  claims 
the  right  to  consumer  point  free  meat. 

By  meeting  these  conditions,  farmers  will  now  be  permitted  by  WFTi  to 
slaughter  for  home  use  without  a  permit  or  license.     ^^.ll  others  v/ho  slaugh' 
ter  meat  must  have  a  permit  or  license  as  in  the  past. 

HO]ViE-M;j)E  BRS;j)  TO  THE  FRONT 


Here's  another  answer  to  the  government's 
plea  that  we  eat  more  of  the  abundant  foods 
and  conserve  foods  that  are  scarce.  Cereal 
products  are  among  our  most  plentiful  foods.,, 
and  it's  certainly  no  hardship  to  step  up 
our  consumption  of  these  product s .o .by  using 
a  variety  of  hot  breads.     It'll  add  interest 
to  your  homemakerfe'  menus... so  how  about 
passing  along  a  few  ideas  on  variety  breads 
they  can  bake  themselves?    That  hot  bread 
will  help  make  up  for  the  short  meat  supplies 
.'..and  there  are  no  ration  points  on  cereals. 


?^  You 


Two  tabl 
a  little 


espo 
mor 


ons  of 
6  fat . , 


might  get  out  your  recipes  for  quick 
pecan  rolls ..  ,¥;hole  v/heat  biscuit s  ..  .Scotch 
scones... or  coffee  cake... and  give  your 
listeners  some  new  ideas  on  the  most  staple 
part  of  their  meals.    Then  there  are  the 
yeast  breads ,. .that  take  so  little  shortening 
that  it  hardly  counts  on  their  ration  books, 
fat  are  enough  for  four  loaves  of  bread.    Rolls  take 
.but  still  not  enough  to  viAorry  about. 


In  a  discussion  of  breads .don' t  forget  to  mention  all  the  varieties 
that  can  be  made  v;ith  soy  flour  as  abase.     That's  one  nutritional  pro- 
duct that  is  already  headed  for  popularity ., ,but  it  deserves  more  votes 
from  homemakers  than  it's  getting. 

Miss  Jessie  W,  Harris ...  chief  of  the  Nutrition  Division  of  Food  Distri- 
bution Administration  has  this  to  say  about  hot  breads =. ."If  bread  is  the 
staff  of  life,.,then  good  hot  bread  is  a  gold  headed  walking  cane." 

While  v/e're  on  the  subject  of  grain  products .,  .maybe  you  haven't  heard 
that  there's  a  slight  increase  in  the  production  of  precooked  cereal 
baby  foods  reported  by  industry  representatives  to  the  Vi/ar  Food 
Administration. 
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FRESH  FOOD  ROUNDUP 

Maybe  you've  been  hearing  so  much  about  potatoes  in 
the  past  fevj-  weeks.  ..that  they're  getting  to  be  an 
old  story.    But  you  can't  get  around  the  fact  that 
they  are  the  best  current  buys  on  the  market... so 
the  more  you  urge  your  listeners  to  eat  some  and 
store  more., .and  the  more  ideas  you  give  them  for 
different  ways  of  preparing  them. . .the  more  Uncle  Sam 
will  like  it. 

Incidentally .sweet  potatoes  are  coming  in  for  a 
little  of  that  limelight.      They* re  in  moderate  supplies  on  most  Southern 
markets  these  days. ..and  they're  selling  at  cheaper  prices  generally  than 
they've  been.     So  you  can  give  your  listeners  a  few  pointers  on  sweet 
potato  dishes .too . 

Moderate  supplies  of  collards .coming  from  Georgia .South  Carolina^., 
and  Alabama. are  reasonably  priced  this  week,. .and  they're  on  the  increase 
...headed  for  peak  shipments  in  another  few  weeks.    Lagging  a  little  behind 
collards  in  current  supplies  are  mustard  greens .though  they'll  be  more 
plentiful  soon... too.    Both  turnip  greens  ... and  turnips .are  in  fair  sup- 
plies. ..and  selling  at  low  enough  prices  to  fit  into  your  listeners'  food 
budgets.     For  an  every-day  dish... and  a  good  one,  nutritionally  speaking.,, 
rutabagas  are  excellent  buys  this  week. . .rolling  into  most  markets  in 
plentiful  supplies .and  selling  at  very  reasonable  prices. 

Those  vegetables  such  as  onions .celery .beets  ...  carrot s .and  lettuce... 
the  makings  of  a  good  raw  veg-etable  salad,,  .are  available  in  large  enough 
quantities  to  satisfy  most  of  your  homemakers.     Although  carrot s ,. .and 
beets  are  relatively  scarce .those  onions  are  still  moderate  in  supply,., 
though  they're  lighter  on  most  markets  than  they've  been... and  the  price, 
has  gone  up  a  little.     For  variety  in  those  salads ,, .your  homemakers  may 
be  able  to  find  a  few  cucumbers .. ,but  they're  currently  high  priced. 


Cabbage  varies  from  light  to  moderate  in  supplies  on  Southern  markets,,, 
but  there  should  be  some  available  in  all  sections.    Fair  supplies  of  lima 
beans  and  snap  beans  are  available ., ,and  the  market  for  those  vegetables 
is  looking  up.    The  late  fall  movement/is  already  well  underway  from 
most  Southern  States,  ^nap  beans 


The  apple  story  is  still  a  little  discouraging, , .with  only  light  quantities 
available.     But  the  price  ceiling  on  that  fruit  is  due  to  go  into  effect 
Monday,  November  1,     Citrus  fruit  is  your  best  bet  for  fruit  discussion,,, 
since  both  Florida  and  Texas  have  started  shipping  both  grapefruit  and 
oranges  in  light  supplies.     Both  fruit s .. .including  California  oranges... 
are  currently  high  priced, since  it's  only  the  beginning  of  the  season. 
Light  supplies  of  California  grapes., .and  Bosc  pears  from  Oregon  and 
Calif ornia, , .are  generally  available ., .and  those  grapes  are  slightly  cheap- 
er than  they've  been. 

The  Fresh  Food  Roundup  is  based  on  general  supplies  and 
movements  of  fruits  and  vegetables.     It's  advisable  to 
check  on  local  markets  to  m.ake  sure  these  products  are 


aval 1 able  in  your  community. 


ReservQ 


Atlanta,  Georgia 
November  6,  194-3 
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NOVEIffiER.  ,  .FFFF  MONTH 


As  you  know,  Nov.eraber  is  the  month 
of  the  Food  Fights  for  Freedom  Cam- 
paign...but  don't  forget  that  this 
campaign  must  be  continued  every 
month  until  the  v/ar '  is.  won.  Novem- 
ber is  America's  Thanksgiving 
month... a  good  time  to  remind  every- 
body what  we  have  to  be  thankful 
for... and  to  point  out  to  them  what 
we  must  do  to  preserve  the  right  to 
celebrate  Thanksgiving  in  our  way. 


■~  You're  receiving  lots  of  suggestions 

-  about  ways  of  putting  across  the 

-  FFFF  slogan,  we  knovir.  o  .produce .. . 
.and  conserve .. .share .. .and  play 

square.    You  doubtless  have  a  good 
many  ideas  of  your  own  too,  based  on- local  conditions,  the  type  of 
program  you  do,  and  all  that.    Here's  some  of  the  information  given  to 
the  people  who  attended  the  recent  Agricultural  Outlook  Conference  in 
V/ashington  which  v/e  feel  would  make  good  program  material.     As  you  may 
knov/...this  is  a  yearly  meeting  of  agricultural  and  home  economists. 
They're  invited  from  nearly  every  State  in  the  union... this  year  44 
States  were  represented.    These  people  present  their  ideas  of  v/hat's 
ahead  for  agriculture  in  the  following  year... and  check  them  against 
the  picture  as  seen  from  Y/ashington. 

The  Farmer's  Job  in  '44 

These  discussions  reflected  the  fact  that  American  farmers  have  a  tre- 
mendous job  ahead  in  194-4.    Our  food  production  increase  is  much  greater 
than  in  Y/orld  War  I. ..28  percent,  as  against  12g-  percent. ..in  each  case 
compared  with  the  record  year's  output  preceding  each  war.    This  pro- 
duction must  be  kept  up  if  we're  to  meet  the  greater  demands  of  World 
War  II,  hov/ever.    Howar^  R.  Tolley,  Chief  of  the  Bureau  of  Agricultural 

US-Depar  tmenl  of  Agricullure 


Food  Distribudicn  Admin istrelion 


Economics  of  USDA,  said.<,,that  with  just  average  weather  next  year  and 
average  yields. . .we'll  break  another  food  production  record.  Mr, 
Tolley  reported  that  the  general  verdict  is  that  the  194-4  farm  income 
will  rise  slightly  over  the  record  income  in  prospect  for  this  year.  If 
your  program  is  heard  in  rural  areas .you' 11  do  well  to  pass  along  the 
suggestion  of  the  conferees  that  farm  income  can  best  be  spent  in  tv/o 
ways, ..by  paying  off  debts  and  by  purchasing  War  Bonds.    Many  things 
will  be  needed  on  farms  as  soon  as  the  war  is  over,, .new  machinery,  of 
course,  and  there'll  be  construction  and  repairs  to  make.     It  seems 
reasonable  to  figure  that  it  will  be  better  to  have  a  nest-egg  of  Yifar 
Bonds,  even  if  some  debts  are  left  to  pay,  than  to  have  all  the  debts 
paid  up  and  no  Bonds. 

How  Much  Food  Are  We  Shipping  Abroad? 

Mordecai  Ezekiel,  Economic  Adviser  to  the  Secretary  of  Agriculture,  was 
another  speaker  at  the  Outlook  Conference,    He  pointed  out  that  the 
United  States  is  not  now  the  major  source  of  export  food  for  war  or 
relief  purposes.    There  are  62  million  tons  of  food  exports  (largely 
wheat  and  sugar)  from  all  parts  of  the  world  available  to  the  United 
Nations  in  194-3  .  =  .provided  there  were  transportation  to  move  it  all. 
Of  this,.. only  about  one-tenth  would  come  from  this  country our  con- 
tributions being  largely  dehydrated  and  scarce  foods. 

The  Food  Situation  in  the  Allied  Countries 

Dr.  Ezekiel  told  the  Conference  that  in  England  land  under  the  plow 
has  been  increased  50  percent.    Where  England  used  to  import  two-thirds 
of  her  food... she  now  imports  less  than  half.    Even  so,  she's  had  to 
use  every  scrap  of  food  and  feed,  she's  had  to  get  along  with  one-fourth 
less  meat,  and  has  had  practically  no  fresh  fruit. 

The  Soviet  Union  is  not  nearly  as  well  off.    Almost  half  her  crop  land 
was  overrun  by  the  Germans,  and  her  livestock  losses  have  been  severe. 
To  keep  their  soldiers  well  fed,  Russian  civilians  have  gone  on  very 
short  rations .from  20  percent  to  40  percent  b.elow  normal  requirements. 
Russia  now  has  even  more  of  a  food  problem. , .vm en  she  liberated  millions 
of  people,,.as  she  did  in  her  great  victories  this  year... she  greatly 
increased  the  mouths  to  be  fed. 


China  has  lost  about  half  of  her  cultivated 
farm  land,  and  she  now  has... in  addition  to 
those  who  live  there.,. 10  million  refugees. 
Chinese  soldiers  usually  are  supplied  only 
with  rations  of  grain... they  buy  v/hatever 
else  they  can  get  vifith  their  small  money 
v/age.    Chinese  civilians  .,  .like  the  Russians 
.,,now  have  far  less  food  than  they  need. 

How  Are ^the. Axis  Nations  Getting  Along? 

Japan  is  nearly  self-sufficient  in  foodstuffs, 
except  for  rice,  of  which  she  imports  one- 
fifth.    Her  imports  of  Manchurian  soybeans 
are  falling  off  as  a  result  of  farmer  resist- 
ance to  Japanese  exploitation.     Fish. . .Japan' s 
main  source  of  protein, , .may  be  reduced  by 
scarcity  of  materials  and  manpower,  and  navs-l 
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operations.    Even  sc.. .Japan  probably  has  been  troubled  relatively  little 
by  food  shortages. 

Germany  has  suffered  far  less  for  food  in  this  v/ar  than  in  the  last.  She 
is  now  90  percent  self-sufficient  in  calories.    Food  seizures  and  levies 
on  the  conquered  areas,  and  armies  supported  outside  the  country,  have 
helped  maintain  her  food  supplies.    Her  imports  from  nearby  countries  have 
run  over  half  her  total  pre-war  food  imports.    German  civilian  rations  of 
fats  and  meat  are  about  one-half  below  pre-war  levels.    Calories  and  pro- 
tein are  maintained  within  10  percent  of  normal.    Thus  far,  food  shortages 
have  had  a  negligible  influence  on  Germany's  fighting  ability. 

Present  Both  Sides  of  the  Story 


Tell  your  listeners  both  sides  of  the  story,  why  don't  you?    Perhaps  this 
will  help  them  to  understand  why  food  is  fighting  for  freedom. 

OPA  Regulations  help  the  FFFF  Campaign 

Here's  another  thought  for  those  November  broadcasts 
on  the  FFFF  Campaign.    Remind  your  listeners  that 
observing  rationing  rules  and  price  ceilings  on  food 
and  other  commodities  is  an  important  v;ay  of  playing 
square.     There  are  some  people  to  whom  it's  still 
necessary  to  explain  the  reasons  behind  food  ration- 
ing and  prxce  ceilings. . c some  who  still  think  we'd 
get  along  better  if  there  v/ere  no  controls  at  all. 
You'll  hear  them  say:     "Why,  we've  got  plenty  of  food 
in  this  country."    That's  very  true... but  with  our 
civilians  and  commitments  to  our  Allies. . .there  are 
more  people  depending  on  this  food  than  ever  before. 
In  addition... a  great  many  of  them  are  eating  larger 
quantities  than  in  pre-war  days,  and  certainly  many 
of  them  are  better  able  to  buy  more  food  than  they  could  formerly  afford. 
If  there  weren't  any  rationing,  lots  of  those  people  v/ould  be  at  a  great 
disadvantage  in  shopping  for  food... the  ones  who  came  early  could  buy  as 
much  as  they  liked. . .leaving  slim  pickings  for  the  rest. 

And  then  there's  the  matter  of  prices .. .without 
price  control,  the  people  with  the  most  money 
could  bid  up  the  cost  of  food  to  any  height  they 
chose.      Those  with  limited  incomes  might  be 
absolutely  unable  to  pay  these  high  prices... or, 
at  best,  would  have  to  spend  far  too  much  of 
their  income  on  food. 

Not  Everybody  is  Making  a  Lot  of  Money 


One  important  thing  to  remember  is  that  not  every- 
body has  more  money  to  spend.    The  fanilies  of  ~^y^  /i/^Uj,  /<2^'<-^^^ 
our  fighting  men. „ .school  teachers .. .policemen. . .  '      </  0 
firemen. , .and  those  who  depend  on  insurance  payments  and  annuities .. .are 
living  on  fixed  incomes.    Not  all  industrial  workers  are  earning  high 
wages  either.      These  are  the  ones  particularly    in  need  of  the  protection 
of  price  ceilings. 


<   I  m 
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iPanggrous  Dollars 

Do  you  realize  that  all  of  us  together  will  have  better  than  126  billion 
dollars  to  spend  this  year .after  taxes  are  paid?    And  that  there  are 
only  about  89  billion  dollars  worth  of  consumer  goods  to  buy?    The  dif- 
ference is  37  billion  of  what  OPA.  calls  "dangerous  dollars"..    If  prices 
were  not  controlled,  they'd  go  up  all  along  the  line,  until  even  the 
necessities  of  life  would  become  prohibitive  in  price. 

The  understanding  of  the  necessity  for  price  control  will  help'  to  make 
it  more  effective.    It  will  take  all  of  us  to  enforce  it .business  men 
and  purchasers  too.    Price  control  regulations  are  not  simple... but  you 
can  help  a  lot  by  telling  the  homemakers  in  your  audience  why  it's  so  im- 
portant to  know  what  legal  prices  are... and  to  stay  within  them. 

TO- -MARKET,  TO  MARKET. ... .-.     ■  - 

But  not  to  buy  as  fat  a  pig  as  usual'.    Probably  you've 
heard  that  the  War  Food  Administration  is  urging 
hog  producers  to  market  their  animals  earlier  this 
year,  at  a  time  when  they're  fifty  or  sixty  pounds 
under  the  usual  weight.    Here's  the  reason  why. 

We  have  the  largest  pig  crop  in  history .21  percent 
more  than  last  year.     However,  if  all  those  pigs  go 
to  market  at  the  normal  time,  in  December  and  Jan- 
uary, there  just  won't  be  enough  room.    The  slaught- 
erers have  labor  and  transportation  problems  5  the  same  as  everybody  else, 
remember..  That's  the  main  reason  for  encouraging  early  hog  marketing, 
and  a  good . one. 

Here's  what  it  v^ill  mean  to  consumers.    This  should  mean  a  larger  supply 
of  pork  in  the  markets  within  the  next  few  weeks.    Also,  some  of  the  hams 
and  shoulders  may  run  a  bit  smaller,  which  v/ill  please  the  people  who  are 
buying  for  a  small  family. 

THAT  BUSY  m.  HENDRICKSON 

Judge  Marvin  Jones  has  named  Roy  F.  Hei.arickson,  Director  of  Food  Distri- 
bution, to  be  Chairman  of  the  new  Food  Requirements  and  Allocations 
Committee.     This  committee  takes  the  place  of  two  groups  known  as  the  Food 
Advisory  Committee  and  the  Inter-Agency  Allocations  Committee,     Its  members 
are  representatives  of  all  United  States  agencies  who  are  claimants  for 
f oodo ,. either  for  domestic  or  foreign  account.    The  Chairman  is  authorized 
to  accept  other  agencies  as  claimants  from  time  to  time,  as  conditions  ■ 
warrant.    Also  ...as  personal  representative  of  the  ¥ifar  Food  Administration 
, , .he  is  responsible  for  receiving  all  food  requirements,  and  for  recom-  . 
mending  all  food  allocations  to  the  Administrator.     He  is  the  only  voting 
member  of  the  Committee. 

Judge  Jones  also  has  designated  Mr.  Hendrickson  as  his  personal  representa- 
tive and  deputy  on  the  Combined  Food  Board, 
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AJ/ERICAN  THA.I\-KSGIVING  ALL  OVER  THE  WORLD 


American  soldiers  scattered  throughout  the  v/orld^in  Italy,  India,  North 
Africa,  and  the  Aleutian  Islands  and  the  South  Pacific,  v^ill  be  served 
a  true  American  Thanksgiving  dinner »    The  Quartermaster  Corps  recently- 
announced  that  the  good  old  American  tradition  of  turkey  for  Thanksgiving 
will  be  spread  to  our  soldiers  no  matter  where  they  may  be  stationed. 
In  fact,  all  the  trimmings  —  dressing,  gravy,  and  cranberry  sauce  — 
will  be  included  in  the  dinner. 


Troops  that  may  be  on  Army  transports  enroute  to  overseas  bases  will  also 
have  a  complete  dinner  similar  to  the  usual  Thanksgiving  dinner  v;hich 
Mom  used  to  cook.    In  fact,  every  soldier,  whether  he  is  in  the  United 
States,  at  an  overseas  base,  or  enroute  to  a  new  station,  will  be  pro- 
vided for. 

In  order  that  our  soldiers  would  get  these  turkeys  in  time,  civilian  sale 
was  stopped  from  August  2  until  October  25.    During  this  time  turkeys 
were  being  shipped  overseas.    Quick  frozen  birds  will  be  supplied  in 
most  cases.    However,  in  extremely  warm  climates  where  refrigeration  isn't 
available,  canned  turkey  or  chicken  will  be  furnished.    In  some  parts  of 
the  v/orld  fresh  killed  turkeys  may  be  available,  if  the  Army  can  get  them 
without  infringing  on  civilian  demands. 

We  thought  perhaps  you'd  like  to  see  the  Thanksgiving  Day  Master  Menu  as 
planned  by  the  Quartermaster  Corps  for  our  soldiers  wherever  they're 
stationed.    Although  tobacco  isn't  included  on  the  menu,  most  companies 
will  provide  ample  supplies  of  cigars  and  cigarettes  to  go  v/ith  the 
festive  meal. 


Thanksgiving  Menu  for  Soldiers  —  Thursday,  November  25,  194-3 • 


Breakfast  Dinner 

Oranges  Fruit  Cup 

Dry  Cereal       Roast  Turkey  with  dressing  &  Gravy 

Fresh  Milk  Cranberry  sauce 

Hot  cakes         Mashed  potatoes  —  buttered  peas- 

Bacon  Corn  Tomato  &  Lettuce  • 

Toast  Crisp  Celery    -  /assorted  pickles 

Butter  Hot  Rolls         -  Butter 

Syrup  Pumpkin  Pie 

Apples  -  Grapes  -  Candies  -  Nuts 
Coffee 


Supper 
Cold  Cuts 
Sliced  cheese 
potato  cakes 
left  over  vegetables 
Bread 

Butter-Peanut  butter 
Cocoa 


li 
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POSTSCRIPT  ON  HAMBURGER 

In  a  special  ordero . .issued  after  the  regular  monthly 
ration  point  changes  came  outoo«OPA  increased  the 
point  value  of  hamburger  by  one  point,  to  8  points 
a  pound.    This  order  became  effective  on  November 
2nd. 

The  definition  of  hamburger  was  broadened  at  the 
same  time,  so  that  meatier  cuts  of  the  lower  grades 
of  beef  can  be  added.    Under  the  new  ruling,,, 
retailers  may  sell  as  hamburger  all  meat  from  the 
entire  carcass  (with  the  exception  of  head  meat) 
obtained  from  grade  D  beef,  known  in  the  trade  as  "cutters  and  canners" 
grade. 

OPA  explains  that  this  ¥/ill  assure  the  full  use  of  meat  from  grade  D 
beef,  now  reaching  the  market  in  large  quantities.    Because  of  the  labor 
shortage,  slaughterers  are  unable  to  follow  the  usual  custom  of  removing 
the  bone  from  this  grade  of  beef  and  storing  it  for  future  use.. .or 
making  it  into  sausage  and  canned  meats.    Much  of  it  is  being  shipped 
to  retailers,  and  the  change  in  the  definition  of  hamburger  will  enable 
them  to  sell  it  in  this  way.    Yife  are  now  in  the  season  of  peak  production 
of  grade  D  beef,  which. . .as  you  may  know.,,is  from  cattle  not  held  for 
feeding  to  better  grades.    Its  use  as  hamburger  is  to  be  permitted  only 
until  December  5"tho 

MORE  CANNED  FOOD  FOR  CIVILIANS 

The  War  Food  Administration  has  directed  the  release  of  approximately 
2,790,000  cases  of  canned  peaches .peas .and  tomato  catsup  for  purchase 
■by  civilians.    These  are  from  reserves  held  by  canners  for  possible 
emergency  requirements ' of  the  goyernment.     It  does  not  appear  now  that 
processors  need  to  hold  the  full  amounts  of  these  reserves » 

The  foods  to  be  released  include  900  thousand  case's  of  peaches ,.  .over  a 
million  cases  of  peas... and  8IO  thousand  cases  of  catsup.    They  probably 
won't  reach  the  grocers'  shelves  for  several  weeks. ..but  it's  very  welcome 
news  at  this  time  of  year,,.when  fresh  fruits  and  vegetables  are  less 
plentiful, 

MOP^  RICE  FOR  CIVILIANS  IN  NOVEMBER 


If  your  listeners  have  been  cutting  down  on  their  rice  custards .rice 
in  chicken  soups. ..and  other  rice  dishes ., .because  they  found  this  food 
hard  to  get  at  times. ..you  might  pass  along  the  good  word  that  they're 
likely  to  find  more  rice  on  the  grocers'  shelves  after  this  month.  The 
¥/ar  Food  Administration  has  removed  all  Government  set-aside  require- 
ments for  rice  milled  in  November,    This  was  accomplished  through  an 
amendment  to  Food  Distribution  Order  No .. 10 .„, covering  rice.    That  is 
the  order  under  which  45  percent  of  the  production  of  rice  mills  is 
directed  to  be  set-aside  for  Government  purchase.    It  is  expected  that 
this  month  will  give  dealers  and  manufacturers  time  enough  to  replenish 
their  stocks. 
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A  SMALI-ER  PIECE  OF  CHEESE  FOR  UNCLE  SAM 

During  November  and  December o . .the  months 
of  lov/est  cheese  output     .Uncle  Sam 
take  only  25  percent  of  the  monthly  pro- 
duction. .  .instead  of  the  50  percent  v/hich 
went  to  the  Goverrment  in  October.  This 
means  that  civilians  v/ill  get  about  the 
same  quantity  durjjig  this  period  as 
they've  been  recej.ving  in  recent  months,., 
about  30  million  ))Ounds  per  month.  The 
deficit  in  the  qujir.tity  of  cheese  needed 
for  the  A.rmed  Forrie  3  . .  .cur  Allies  and 
emergency  war  projjraras  vrill  be  made  up 
from  the  "cheese  bank"  luilt  up  during 
the  summer  months  of  pes.k  output. 

The  Food  Distribution  Acministration  explains  that  by  purchasing  cheese 

on  a  seasonal  basis. ..the  Government  hopes  to  keep  the  supply  for  civilians 

on  a  fairly  evenliasis. 

17ATCH  YOUR  NUTRITIOK  COmiTTEES 

For  some  effective  local  interest  items. ..it's  a  good  idea  for  you  program 
directors  to  keep  a  weather  eye  on  nutrition  committees  in  your  section. 
We'll  keep  you  posted  on  their  activities  from  time  to  time... but  you'll 
probably  be  abl-3  to  learn  much  that  w^ould  be  of  value  to  your  listeners 
from  your  ovm  committee. 

Here's  an  item  from  the  Mississippi  State  Nutrition  Committee .this  group 
is  collaborating  with  the  Mssissippi  Home  Economics  association  in  hold- 
ing a  series  of  nutrition  deficiency  demonstrations  in  the  state.  Tliree 
demonstrations . o . each  open  to  approximately  100  people .. .were  held  this 
past  v/eek-end  in  Jackson.    Demonstrations  were  sponsored  by  the  Mississippi 
Board  of  Health. .  o'and  directed  by  Dr.  Walter  Wilkins ..  .Public  Health 
Nutrition  Specialist  for  the  Food  Distribution  Administration  in  Washing- 
ton,   Five  additional  meetings  have  been  scheduled  to  follow  in  various 
sections  of  the  state » 

Other  nutrition  groups  on  the  job  include  the  Kentucky  state  committee,., 
which  recently  sponsored  a  meat  canning  school  at  the  University  of 
Kentucky.    Purpose  of  the  school  was  to  coordinate  the  teaching  of  the 
different  agencies  on  meat  canning.    Representatives  of  various  state 
agencies ,. .and  the  teacher  training  institution, . .attended  demonstrations 
on  canning  meat ». .and  the  killing .dressing ,and  cutting  of  poultry. 
Discussions  featured  meats  to  can . o. cure .and  store ... slaught ering  and 
distribution  regulations  under  rationing .and  food  poisoning  and 
sanitation. 

These  nutrition  committees  are  doing  a  real  job. ..and  many  of  their  ed- 
ucational projects  you -can  help  along  now  and  then  with  a  timely  boost 
on  your  program.  ■    •  - 
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FRESH  FOOD  ROUNDUP 


A/. 


Along  with  urging  your  homemakers  to  make  the 
wisest  use  of  their  share  of  food.„<,.in  your 
V:    Food  Fights  for  Freedom  plans,  o»how  about 
stressing  the  importance  of  making  use  of 
fresh  vegetables B . .while  they're  available... 
..and  lessening  the  pressure  on  canned  goods... 
:.   scarcer .and  more  vitally  needed  other  places. 
Naturally. . .summer  abundancies  of  many  fresh 
fruivrp  and  vegetables  are  over.  =  . but  there 
•  "'  are  kL.III  adequate  supplies  to  keep  most  of 
your  listeners  from  delving  too  much  into 
JlsuZiZ       luz-a^  the  canned  food  shelves.^. or  into  their  own 

ly^^J^Ji-'^^^  ■■'  supplies  of  home  canned  foods. 

Potatoes .. .for  instance ...  should  be  first  on  their  lists  of  fresh  vegetable 
buys  this  week.     The  Victory  Food  Selection  on  those  Irish  Murphies  has 
been  extended. , .and  it's  still  going  full  tilt.    They're  reasonably  priced... 
too,. .and  it's  not  too  late  for  your  listeners  to  get  in  extra  supplies  to 
store  f or"  lat.er  use.    Here  in  the  South. sweet  potatoes  are  beginning  to 
share  some  of  their  glory.-    They're  in  good  supply  throughout  this  region., , 
and  though  there's  been  a  light  advance  in  the  price  of  those  yams  in  some 
sections .. .they  are  generally  moderate  and  certainly  worthy  of  plenty  of 
space  in  your  listeners'  menus. 

And  while  v/e're  on  the  subject  of  root  vegetables. ,  .don't  forget  to  mention 
rutabagas ,.. still  plentiful ». .and  relatively  cheap.,, and  turnips,  which 
are  rolling  into  most  markets  these  days  in  fair  supplies  and  at  reasonable 
prices. 

Greens  are  among  the  principal  winter  vegetables . c ,and  they're  already  in 
adequate  supply  on  most  Southern  markets ,. .though  they're  not  as  cheap  as 
they'll  be  later,,, in  their  peak  season.    Fair  supplies  of  collards  and 
turnip  greens ,,, from  this  region. ..and  spinach. , .from  Tennessee  and  Northern 
states., .are  available.    Light  quantities  of  mustard  greens  are  appearing 
on  the  markets  at  fairly  reasonable  prices.     Good  quality  cabbage  is  rolling 
into  markets  in  adequate  quantities. 

Moderate  supplies  of  fresh  tornatOes  are  arriving  from  Alabama  and  Florida... 
and  a  fev^  shipments  are  reaching  this  region  from  the  West,     The  late  fall 
season  of  snap  beans,  principally  from  Florida,  is  well  underway.     The  season 
for  lima  beans  is  about  over ., .though  a  fair  supply  of  butter  beans  is  avail- 
able. 

Citrus  fruit  offers  the.  most  encouraging  note  in  fruit  discu ss ions .although 
the  main  Florida  season  is  just  getting  underway.    Fairly  liberal  supplies 
of  Florida  oranges .plus  rather  light  supplies  from  the  West... and  from  Texas 
..^are  available. , .and  the  price  has  gone  down  a  little  this  week.  They're 
selling  a  little  below  ceiling  levels, ..in  some  sections.    Fair  shipments  of 
grapefruit  are  going  to  most  regions,  selling  at  or  near  the  ceiling  price. 
The  apple  story  is  still  discouraging .because  apples  are  generally  scarce. 
The  ceiling  price. ,  .which  v/ent  into  effect  recently .has  lowered  prices  on 
this  fruit  in  some  regions* 

The  Fresh  Food  Roundup  is  based  on  general  supplies  and  movements 
of  fruits  and  vegetables.     It's  advisable  to  check  on  local  markets 
to  make  sure  these  products  are  available  in  your  cocnmunity. 


Atlanta,  Georgia 
November  13,  19-^3 


Radio  Round-up 


A  Service  for  Directors 
Of  7/omen's  Radio  Programs 


•A"  FOR  ACHIEVEJilEOT 

It's  very  appropriate  that  the  first 
"A."  award  of  the  War  Food  Administration 
to  a  seasonal  food  processor  is  being 
made  during  November .» owhile  the  Food 
Fights  for  Freedom  Campaign  is  being 
heavily  stressed.    Before  this  time.., 
you'll  doubtless  have  read  or  heard 
that  the  award  went  to  the  Comstock 
Canning  Company  of  Newark,  New  York... 
on  Sunday,  November  14th.    Do  you  know 
just  what  the  "A"  award  is... and  what 
it  means?    The  "A"  stands  for  Achieve- 
ment. ..and  v;e  think  your  listeners  will 
be  interested  in  the  story  behind  it. 

Basis  of  the  "A"  Award 

You  knov/, .. of  course .  o  .about  the  Army-Navy  "E"  awards.    Well,  since  food 
processors  are  seasonal  operators o . .they ' re  not  eligible  for  it.    So  the 
"A"  av/ard  has  been  established  by  WFA  td  give  recognition  to  them  for 
exceptional  output.     The  standards  are  just  as  high  as  for  the  "E"  awardc 
Quantity  and  quality  of  production .in  the  light  of  available  facilities 
...are  considered  first.     Other  major  factors  includes 


Ingenuity  in  developing  v/ar  food  products 
with  the  Government , 


,and  cooperation 


2.  Cooperation  in  carrying  out  the  purposes  of  the  various  food 
purchase  programs. 

3.  Effective  management   ^ .ability  to  overcome  production 
obstacles satisfactory  management-labor  relationsco. 
including  the  avoidance  of  work  stoppages. 


food  Distribution  hdministrafion 
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4,    Training  of  additional  labor  forces low  absentee  records. 

5o    Accident  prevention. o .health  and  sanitation. 

The  same  plant  cannot  receive  both  the  WFA  "A"  and  the  Army-Navy  "E" ,  A 
single  company, o .owning  separate  plants. ..may  receive  an '"A"  for  one  and 
an  "E"  for  another ...  depending  on  the  schedule  of  operation.    Large  and 
small  plants  have  equal  opportunity. 

How  Selections  are  Made 

WFA  will  use  great  caution  in  making  the  award... in  order  to  protect  its 
prestige  and  the  honor  it  represents.    The  procedure  for  nomination  is 
simple.    Recommendations  are  made  by  the  FDA  in  Washington, , .or  by  mem- 
bers of  the  field  staff.    Every  nomination  will  be  carefully  considered 
by  an  Awards  Board .which  will  recommend  final  action  to  the  Director 
of  Food  Distribution.    The  Awards  Board  will  consider  only  plants  that 
have  done  an  exceptional  job  with  the  facilities  at  hand.     A  plant  func- 
tioning largely  as  it  did  in  peace  time  will  be  given  little  considera- 
tion. .  .unless  it  has  overcome  serious  obstacles  or  has  increased  pro- 
duction considerably. 

The  "A"  Flag 

The  award  is  represented  by  a  rich  green  flag ...  symbolizing  the  agricul- 
tural background  of  the  food  processing  industry.    The  center  design  is 
a  circle  formed  by  a  head  of  wheat  ,on  one  side  and  a  steel  gear  on  the 
other ..  .signifying  full  agricultural  predu.-^tion      The  blue  "A"  stands 
within  the  circle ...  emblematic  of  achievement.    A  y^^hite  star  in  the  upper 
left  corner  of  the  green  background  stands  for  the  production  record  for 
which  the  flag  is  av/arded.    Plants  which  qualify  in  subsequent  seasons  will 
receive  a.dditional  stars  c   

A  pin  has  been  designed  for  individual  employees  of  the 
plant  to  wear.  It  bears  the  v/ords:  "Achievement  Award 
—  Food  For  Freedoml' 

Simple,  but  impressive  presentation  ceremoni-es  v/ill  be 
held  at  each  plant  as  soon  as  .possible  after  announce- 
ment of  theasivardo  .  The  Army  and  Navy  v/ill  cooperate  with  WFA  in  making, 
the  presentation. , .in  appreciation  of  the  essential  service  given  by' 
seasonal  food  processors. 

"A"  Award  Goes  Also  to  Counties  for  Production 

The  work  of  farmers  in  achieving  outstanding  food  production  also  will 
be  recognized  with  an  "A"  award.    The  flag  will  be  presented  to  the 
County .with  the  Armed  Forces  taking  part  in  the  ceremony .just  the 
same  as  when  a  processing  plant  is  receiving  one.    County  awards  are 
based  on  the  followings     production  record  and  extent  by  which  the  county 
exceeded  1943  goals .. .overcoming  severe  handicaps .extent  of  shifts  to 
vital  war  crops ...  improvement  in  farm  production  efficiency .. .fuller  use 
of  land  and  labor  resources. 


Aroostook  County,  Maine,  v/as  the  first  county  to  be  honored. .  .and  coun- 
ties in  the  following  states  have  been  named  to  receive  the  "A"  Award 
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for  food  production:    California,  Colorado j  Florida,  Georgia,  Illinois, 
Indiana,  Kansas,  Maryland,  Mississippi,  Ohip,  Tennessee,  Texas,  West 
Virginia,  and  Wisconsin.    If  you  don't  know,  the  names  of  the  counties 
...you  can  find  out  from  your  State  War  Board.    This  is  not  necessarily 
a  complete  list... there  may  be  other  counties  in  other  states  receiving 
the  award, .  .as  nominations  are  open  until  January  1,  194-4.  You'll 
probably  want  to  watch  for  the  announcement  of  the  dates  on  v/hich  pre- 
sentations are  to  be  made... there  should  be  good  program  material  here. 

Tie  Up  the  "A"  Award  with  the  FFFF  Campaign 

As  part  of  your  November  program  plans... we  suggest  that  you  tell  your 
listeners  how  important  the  Government  considers  those  who  devote  them- 
selves to  the  business  of  food  production  and  preservation.    It  may  help 
to  make  homemakers  realize  even  more  fully  v/hy  all  of  us  must  make  Food 
Fight  for  Freedom, 

CONFIRMING  A  RUMOR 


You've  probably  heard  that  a  \Wk  order  is  on  the 
way .requiring  that  all  white  flour  made  from 
wheat  and  sold  as  "family"  flcu%  be  enriched, 
according  to  Federal  standards r     It's  true  that 
this  is  under  consideration. . .and  if  the  order  is 
issued.,. it  will  round  out  the  enrichment 
'"i"''*  program.     In  addition  to  the  ordinary  flour  sold 

\^>b^        >  for  family  use... all  cake  flours ,,. self-rising 

^' ^^^o^. '  and  phosphated  types,  c  .and  prepared  mixes  would 

-  be  affected.    Food  Distribution  Order  No.  1, 

the  Bread  Order. ..as  you'll  doubtless  remember .. .requires  enrichment 
of  commercially  baked  v/hite  bread 
and  rolls  only. 


If  and  when  this  new  order  comes 
out,  it  will  mean  that  those  who 
most  need  the  benefit  of  enriched 
flour  v/ill  get'  it.     As  you  know, 
many  low  income  families  have 
been  buying  the  non-enriched  vari- 
ety because  it's  a  fev/  cents  cheap- 
er per  bag.    Actually  the  differ- 
ence in  price  will  .be  very  slight, 
amounting  to  only  17^  per  100 
pound  sack  more  than  the  plain, 
flour. 

We're  watching,  for  the  actual 
issuing  of  the  order,  and  will 
keep  you  posted. 


COUNTY-  WAR  BO.ARD  DUTIES  CH ZINGED 


In  the  October  2nd  issue  of  RADIO  ROUNDUP  we  gave  you  an  outline  of  the 
duties  of  the  County  War  Board... the  third  in  a  series  designed  to  ansv/er 
any  questions  of  your  ov/n,  or  v/hich  you  might  receive,  about  various 
county  agricultural  activities.    There' ve  been  some  changes  made,  though... 
and  certain  functions  which  have  been  handled  by  the  County  ' 'ar  Boards 


have  been  reassigned  to  other  agencies,     /Activities  that  are  an  actual 
part  of,  or  are  incidental  to,  the  regular  programs  of  particular  agencies 
are  now  to  be  handled  by  those  agencies » 

For  instance . 0 .general  educational  work  on  war  programs,  and  cooperation 
with  the  /\rmy  in  producing  food  on  military  reservations  will  be  handled 
by  the  Extension  Service. . .local  deferment  of  agricultural  workers,  by 
Extension  under  the  direction  of  the  Office  of  Labor.    Increasing  pro- 
duction of  forest  products  will  come  directly  under  the  Forestry  Services 
The  Agricultural  adjustment  Agency  will  handle  production  goal  work. 
The  Triple-A  also  is  assigned  such  work "as   facilitating  transportation 
and  distribution  of  f eedstuffs .rationing  and  allocation  of  farm  machi- 
nery and  equipment o = .issuance  of  farm  slaughter  permit s .the  administra- 
tion of  farm  transportation  programs .and  a  few  others,  under  the  direct- 
ion of  the  WFA  agency  responsible  for  administration  of  the  work, 

SPINACH  GETS  THE  GREEN  LIGHT 

Spinach  is  already  one  of  our  most  publicized 
vegetables .thanks  to  Popeye.o.but  there* s 
need  for  a  lot  more  publicity  spotlighting 
those  greens  in  most  sections  of  the  country. 
At  the  present  time., .it's  plentiful  (except 
perhaps  on  the  ¥/est  Coast)  and  is  reasonably 
priced  throughout  the  country.    In  Oklahoma... 
Arkansas o . .and  Southern  Illinois  there  is  an 
abundance  which  will  probably  continue  for  at 
least  several  weeks.    You  may  remember  that 
last  spring's  floods  in  those  areas  left 
the  land  suitable  for  only  certain -crops , 
and,  as  spinach  was  one  of ■ these ,. .farmers 
planted  more  than  usual.    In-  addition  to 
these  crops,.,the  regular  supplies  from 
the  Norfolk  area  and  Texas  will  soon  appear 
on  the  market .  '  .  . 


In  some  localities  the  situation  is  critical        you''ll  want  to  check  in 
your  particular  section  before  promoting  it.    The  Army  is  trying  to 
help  out  by  using  large  quantities  of  spinach .but  there's  still  a  need 
for  civilians  to  eat  more  too.     If  they  can't  use  much  spinach  nov/,  =  . 
you  might  suggest  that  they  can  some  for  use  when  the  fresh  supply  has 
been  exhausted. 

Improper  cooking  is  behind  some  of  the  lack  of  enthusiasm  for  this  nu- 
tritious green.    A  warning  that  it  should  be  washed  carefully  and  cooked 
quickly  might  be  helpful  in  persuading  people  to  use  more  spinach.  Then,,, 
of  course,.. one  of  the  main  selling  points  of  spinach  is  its  exceptional 
supply  of  vitamins  and  minerals  in  the  green  leaves.    Spinach  eaten  raw 
is  a  double  duty  vegetable  —  contributing  to  both  Group  One  and  Two  of 
the  Basic  Seven  Chart. 

There's  a  lot  you  can  do  to  help  the  growers  sell  their  bumper  crop  of 
spinach. o .and  your  homemakers  will  profit  by  it. ..too. 
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THE  TURKEY  SITUATION'S  LOOKING  UP 

Tell  your  listeners  to  go  ahead  and  order  the  Thanks- 
giving turkey =,oif  they  haven't  done  so  already. 
They'll  be  reasonably  sure  of  getting  one  for  the 
25th... and  also  for  the  holiday  dinners  afterward... 
if  they  like. 

The  turkey  embargo .. .which  went  into  effect  on 
August  2nd.., made  certain  of  12  million  pounds  of 
turkey  for  our  fighting  men  and  women  abroad,  and, 
in  addition. . .from  20  to  25  million  pounds  for  the  • 
Armed  Forces  in  this  country.     After  all  that, 
however^  around  445  million  pounds  of  turkey... or 
about  3'g'  pounds  per  capita. .  .will  be  left  for  /T^^ 
civilians .  .         ^  • 

TKx^    ^  YvvA^      p^^^  don't  forgets  there's  a  record  sup-  i;;^t" 

^  "          ^       ply  of  chickens  this  year.  Last-minute 

shoppers  who  are  disappointed  in  getting 
a  turkey  might  well  settle  for  chicken. 


FOOD  FACTS  ARE  KNOCKING  AT  YOUR  DOOR 

November .as  you've  been  hearing  on  all  sides... is  the  initial  month  of 
America's  Food  Fights  for  Freedom  campaign. . .it's  the  month  to  sum  up  what 
our  food  has  already  done... and  to  line  up  what  it  must  do  in  the  future-.- 
So... when  your  homemakers  settle  down  to  their  traditional  Thanksgiving 
dinners  in  another  week  or  so. ..you  can  help  a  lot  if  you'll  have  given  them 
a  little  more  understanding  of  the  basic  facts  on  food... how  much  this 
country  is  producing, . .how  it  is  fighting  on  every  battle  front  with  our 
soldiers ...  sailors ,  0  .and  marines  ,0  .v/ith  our  Allies ..  .with  liberated  peoples., 
and  right  here  on  the  homefront . . .  so  that  they'll  see  hov/  and  why  it's 
divided  among  these  various  groups  as  it  is.    They  should  understand  wHy  we 
must  have  rationing , ..and  price  control ., .how  they  are  wasting  food. ». and 
what  they  can  do  to  prevent  that  v/aste..,why  they  must  "produce  and  conserve 
.. .share. , .and  play  square"  with  the  food  that  they  have.  • 

Food  Fights  for  Freedom  will  be  brought  right  to  their  kitchens  this  month.., 
when  campaign  representatives  will  call  on  a  large  part  of  the  nation-' s 
homemakers  to  explain  some  of  these  food  facts  in  detail.     Already. . .some 
million  and  a  half  leaflets  on  food  facts,., on  ways  of  preparing  plentiful 
foods. ..and  on  food  conservation .have  been  distributed  in  the  Southern 
Region,    Through  the  house-to-house  canvassing ,these  leaflets  will  find 
their  way  into  the  hands  of  many  of  your  listeners.     So  tell  you  home- 
makers  to  welcome  these  callers .they ' 11  be  bringing  them  facts  that  .are 
not  only  interesting ., ;but  helpful.,. in  planning  wartime  meals,.. and  in 
saving  on  America's  food  supply.,. as  well  as  the  family  budget. 


In  line  with  the  Food  Fights  for  Freedom  campaign.,. a  mammoth  FFFF  rally  is 
slated  in  Louisville,  Kentucky .the  Tuesday  before  Thanksgiving.  Similar 
rallies  may  be  scheduled  for  your  community .and  a  little  boosting  on 
your  part  will  help  a  lot. 
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NOVEMBER  CROP  REPORT 

According  to  the  USDA  crop  report  released  on 
November  10  (as  of  November  1  )  total  crop 
production  this  year  will  be  about  18  percent 
above  the  average  during  the  1923-32,  or  a 
pre-drought  period.     It's  6  percent  below 
last  year's  tremendous  crop... but  5  percent 
above  production  in  any  previous  year. 


Here  are  some  general  figures  on  important 
crops: 


CORN  — 3  billion,  86  million  bushels;  a 
larger  total  corn  crop  than  in  any  season 
prior  to  1942, 

SORGHUMS  for  grain. a, a  main  source  of  feed 
in  the  Southwest  —  107  million  bushels, 
more  than  in  any  year  before  1942. 

SWEET  POT^ITOES        nearly  76  million  bushels,  compared  with  an  average 
of  70  million. 

SOY^ANS  —  nearly  206  million  bushels,  close  to  last  year's  prpduction, 
and  100  million  bushels  more  than  in  any  preceding  year.  ■  ' 

RICE       69  million  bushels,  3  million  more  than  last  year's  record. 

POTATOES  —  469  million  bushels,  a  re  cord  crop,  even  if  the  early  freez- 
ing weather  in  some^^reas  causes  loss,  the  crop  should  still  far  exceed 
that  of  any  previous  year.  - 

Vegetable^ 

Frost  in  northern  producing  areas  has  ended  the  season  for  tender  vege- 
tables.   Good  harvests  are  expected  of  hardy  crops  such  as  beets .. .cabbage 
. . .carrots . . .cauliflower. . .celery. . .parsnips . , .and  turnips ,  especially 
in  New  York  and  Pennsylvania.     In  the  South. . .harvesting  of  tender  crops 
like-snap  beans .eggplant ...  green  peppers ,and  tomatoes  has  commenced, 
and  will  increase  in  importance  during  the  next  few  weeks. 

Considering  both  the  Northern  and  Southern  production  areas... from  which 
the  bulk  of  market  supplies  will  come  for  the  rest  of  the  year... crops 
are  expected  to  be  about  3  percent . great er  than  in  1942.  On  the  whole... 
we  can  expect  heavier  supplies  of  lima  beans .. .snap  beans „. .carrots . 
celery, , .eggplant ,. .lettuce. , .green  peas... and  spinach  than  last  fall. 
There  are  likely  to  be  lighter  supplies  this  fall  than  last- of  caulif- 
f lower ...  cucumbers .green  peppers  and  tomatoes. 

Predicting  plantings  of  commercial  vegetables,  the  crop  report  says  that 

combined  acreages  of  the  following  winter  and  spring  crops  will  be  about 

16  percent  greater  than  for  the  corresponding  1943  season: 

Artichokes, . .cabbage, . .cauliflower. , .escarole. . .kale. . .lettuce. , .shallots 

...asparagus  and  onions .with  increases  in  onions  and  cabbages  especially 

large. 
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Fruit 


Total  194-3  production  of  citrus  and  other  major  fruits  is  expected  to  be 
about  nine  percent  less  than  the  corresponding  total  for  last  year.  The 
fruits  on  v/hich  this  percentage  is  based... in  addition  to  citrus  fruits 
. o .are  apples . . .peaches , » .pears , , .grapes . . , cherries . « «plums . . .prunes . . . 
and  apricots.     Production  of  these  latter  fruits  will  be  17  percent 
less  than  in  194-2,    Hov/ever . .  .the  three  percent  increase  in  citrus 
fruit  production  over  last  year  will  offset  to  some  extent  the  decrease 
in  deciduous  fruits. 

Special  Note  on  Cranberries 

The  194-3  cranberry  production  is  nov/  estimated  to  be  15  percent  less 
than  in  194-2 .though  it's  13  percent  higher  than  the  1932-41  average. 

Nuts  , 

It  is  expected  that  there  will  be  10  percent  more  tree  nuts .. .walnuts 
pecans ..  .almonds ,.  .filberts. .  .in  194-3  than  in  1942     .with  a  crop  22 
percent  larger  than  average. 

Milk  and  Eggs 

The  number  of  milk  cows  on  farms  at  this  time  is  tv/o  percent  greater 
than  at  the  same  time  last  year... but  total  milk  production  on  November 
1  was  down  about  2-1/2  percent.    The  number  of  hens  and  pullets  of  laying 
age  on  farms  is  about  7  percent  above  last  year.    October  egg  produc- 
tion v/as  up  about  7  percent. 

Tobacco 


About  an  average  crop.,.l  billion  400  million  pounds. 


PATRIOTIC  DIETS 

As  more  arid  more  people  are  giving  blood  for  plasma,. .the  question  of 
the  diet  of  these  donors  should  be  of  interest  to  many  of  your  listen- 
ers.   As  you  realize . o .the  diet  is  of  primary  importance  in  the  regen- 
eration of  blood.     Under  rationing, » .of  course .it ' s  more  difficult  to 
include  sufficient  amounts  of  the  foods  needed  to  build  back  the  blood 
.. .but .. .with  careful  planning. . .and  selection, » .it  can  be  done. 

First  of  all..„the  diet  should  be  well  balanced  with  all  the  Basic  Seven 
food  groups,., and  it  should  include  extra  amounts  of  foods  rich  in, pro- 
tein and  iron.    Liver,,, for  instance ...  or  kidneys .should  be  eaten  two 
or  three  times  a  v;eek..,at  least.    Lamb ,.  .beef ,and  pork  liver  and  kid- 
neys are  cheaper ,, .and  lower  in  point  value,,, than  calf  liver,.. and  they 
are  equally  as  nutritious.    Heart  or  tripe  may  be  substituted  occasion- 
ally.   Eggs... dried  beans  and  peas  ,,  .peanuts ,whole  grain  cereals".,, 
and  green. . .leaf y  vegetables  should  be  used  in  large  quantities. 

A  diet  of  this  kind  will  supply  the- other  essentials  for  blood  building,,, 
and  it  should. help  insure  against  any  ill  effects  from  repeated  donations 
by  healthy  persons. 


I 
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FRESH  FOOD  R0U1®UP 

In  the  face  of  that  November  crop  report  v/e 
just  told  you  about oo, you  should  feel  no 
doubts  about  continuing  to  urge  your  home- 
makers  to  use  as  many  fresh. . .perishable 
foods  as  possible, o .to  take  a  little  of  the 
pressure  off  the  scarcer  canned  goods  sup- 
ply.   Markets  are  currently  offering  plenty 
of  varieties .and  in  quantities  large 
enough  so  that  your  listeners  should  have 
no  trouble  fitting  their  menus  to  the  Basic 
Seven  nutrition  charts... as  well  as  making 
them  appetizing.    Those  Irish  potatoes ... 
for  instance, . .are  still  plentiful  and 
reasonable .and  lend  themselves  agreeably 
to  many  different  preparations „    They  al- 
ways add  lots  of  stick-to-the-ribs  food 
value,  too.,, but  it's  a  good  idea  to  re- 
mind your  listeners  the  outer  part  of  the 
potato  contains  50  percent  of  the  Vitamin. 
C  content... so  that  spuds  are  always  bet- 
ter if  they're  cooked  in  their  skins. 

Moderate  supplies  of  sweet  potatoes .too. . .are  available  at  slightly  higher 
price's .though  farmers  are  taking  a  hint  from  the  Government .and  Storing 
lots"  of  them  for  later  use,.. so  that  they're  still  hot  heavy-  on  the  markets. 
Botlj'turnips  and  rutabagas  are  plentiful  and  relatively ■  cheap.  ' 

Among  the  green  vegetables ,. .collards  are  increasing  in  supplies  on  most 
market s .and  they're  selling  at  slightly  lower  prices  this  week.  Spinach... 
though  not  grown  in  this  region  in  large  quantities ,.  ,is  coming  in  .sttiail 
shipments  from  Georgia. . .Tennessee. , .and  Kentucky .and  is  arriving  at  South- 
ern markets  in  larger  supplies  from  th«  North,  at  reasonable  costs.  Turnip 
greens  and  mustard  greens,,. are  becoming  more  plentiful .and  are  a  little 
cheaper  than  they've  been. 

Good  quality  snap  beans  are  rolling  in  from  Florida =    Florida .too .is  in 
the  swing  of  ita  late  fall  cucumber  crop... though  good  cuciombers  are  sell- 
ing at  fairly  high  prices.    Cabbage.,, of  better  quality  than  it's  been... is 
very  reasonably  priced  on  most  markets.,, coming  from  the  eastern  coast  of 
North 'and  South  Carolina  *,    For  an  extra  treat,., your  homemakers  should  be 
able  to  find  fair  supplies  of  celery  from  Northern  farms.    Fairly  light 
quantities  of  tomatoes  are  selling  at  reasonable  prices.    This  vegetable  is 
one  of  the  few  selling  cheaper  now  than  it  was  during  the  same  month  a 
a  year  agOo" 

Liberal  supplies  of  brianges . .  .and  moderate  quantities  of  grapefruit .,  .are 
now  available. o .and  are  on  the  increase. , .now  that  the  Florida  shipping 
season  on  citrus  fruit  is  getting  into  swing.    These  early  ones  are  of  good 
quality.    Apples  continue  to  be  scarce.. ^and  the  varieties  on  most  markets 
are  few.    Fair  supplies  of  Emperor  grapes  are  selling  at  ceiling  level.  Cran- 
berries should  be  plentiful  enough  so  that-  your  listeners  will  be  able  to 
get  a  few  for  their  Thanksgiving  turkey  or  chicken, 

"The  Fresh  Food  Roundxip  is  based  on  general  supplies  and  movements 
•    of  fruits  and  vegetables o     It's  advisable  to  check  on  'lodal  markets 
to  make  sure  these  products  a.re  available  in  your  community. 
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United  States  food  production  has  increased  28  percent  since  our  entrance 
into  the  war . .  .and.  vi;e  all  must  agree certainly  „»  othat  nobody  has  to  go 
hungry  under  rationing. 

Here  are  a  few  facts  on  food  from  the  rest  of  the  world:    England, . .even 
with  her  increased  food  production .has  to  get  along  with  one-fourth 
less  meat  and  practically  no  fresh  fruit.    To  keep  their  soldiers  well 
fed. . .Russian  civilians  get  from  20  to  40  percent  less  food  than  normal 
requirements.     Chinese  soldiers  get  only  a  grain  ration,  and  buy  the 
rest  of  their  food  as  best  they  can,  from  a  small  money  wage.  Chinese 
civilians . ..like  Russians .now  have  far  less  food  than  they  need. 
Food  supplies  in  Belgium  and  Norway  are  very  scarce  indeed^     In  Poland... 
Greece.,. and  Spain... the  situation  varies  from  malnutrition  to  v/ide- 
spread  hunger ...  especially  in  large  city  areas.     (NOTE:     Athens  and  sur- 
rounding areas  have  received  some  relief  because  of  increased  production 
and  Red  Cross  supplies.)     Throughout  occupied  Europe .. .notably  in  north- 
ern Italy .France  and  the  Balkans ',.  .transportation  and  rrarketing 
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machinery  has  been  disorganized. . othe  peasants  are  reluctant  to  sell, 
because  of  the  few  goods  in  return.., and  there  are  acute  shortages  of 
food  in  and  near  cities.    France  will  suffer  still  further  since  the 
cutting  off  of  North  African  imports. 

When  you're  asking  your  listeners  to  follow  the  FFFF  Campaign  slogan... 
"Produce  and  conserve,  r-hare  and  play  square"... it  might  be  a  good  idea 
to  present  some  of  these  facts. 

TURKEY  IN  ICELAND 

In  RADIO  ROUND-UP  dated  November  6,  we  gave  you  the  master  menu  for  the 
Army  Thanksgiving  dinner,  to  be  served  to  Americans  in  uniform  all  over 
the  v/orldo    There  may  be  minor  changes,  of  course .depending    upon  sup- 
plies...but  the  traditional  turkey  is  sure  to  be  part  of  the  meal.  We 
heard  a  report  the  other  day  about  last  year's  Thanksgiving  Dinner  at  an 
American  outpost  in  Iceland,  which  you  might  like  to  pass  on  to  your 
listeners » 

Preparations  for  the  dinner  began  many  weeks  in 
advance, . .with  special  attention  to  the  ice 
cream.    Only  one  6-quart  freezer  was  available 
...so  for  weeks  before  Thanksgiving,  soldiers 
were  cranking  that  lone  freezer,  storing  the 
product  in  a  refrigerated  spaoe  in  prepara- 
tion for  the  big  day.    The  boys  who'd  helped 
to  freeze  that  ice  cream  are  reported  to  have 
enjoyed  it  even  more  than  the  ones  who  had 
only  the  pleasure  of  eating  it, 

A  special  treat  for  these  soldiers  vms  the  six  crates  of  oranges,  and 
the  fresh  cranberries,  delivered  to  the  camp  by  truck.    There  were  also 
fresh  apples  ...  celery „. .tomatoes o , .and  radishes .with  mince  and  pumpkin 
pie  for  dessert,  in  addition  to  the  ice  cream,  vi^hich  made  Thanksgiving 

dinner  just  about  like  dinner  back  home  in  peace- 
time o 

The  men  who  v/ere  detailed  to  KP  didn't  grumble  a  bit 
when  roasting  of  the  turkeys  was  d;arted  the  night 
before  Thanksgiving .it  was  a  big  job,  and  the  cooks 
worked  24  hours  straight.    One  of  the  men  whose 
family  owns  a  big  turkey  farm  put  his  0.  K.  on  these 
particular  turkeys. . .said  they  were  fancy  turkeys 
all  right,. .he  ought  to  knowi 

Many  of  us  probably  will  be  receiving  reports  from 
our  relatives  and  friends  in  the  service  befpre  long  about  similar 
Thanksgiving  dinners.     It  should  be  a  source  of  great  satisfaction  to  all 
of  us  at  home  to  know  that  the  Army  has  taken  steps, to  provide  an  old- 
fashioned  Thanksgiving  dinner  for  our  troops  all  over  the  world. 

A  TIP  ON  THE  TURKEY  SITUATION 

The  War  Food  Administration  has  announced  that  there  may  be  shortages  of 
Thanksgiving  turkeys  in  some  areas., .even  though  the  total  production 
figures  for  this  year  are  about  the  same  as  in  194-2,    Other  meats  are 
expected  to  be  in  fairly  heavy  supply  during  the  holiday  season,  however. 
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As  you  know... the  turkey  embargo  order  prohibited  the  sale  of  turkeys  to 
civilians  until  late  in  October.     Processors  were  busy,  /[ 
of  course,  preparing  turkeys  for  the  Army... and  as  a 
result  are  behind  on  the  normal  quantity  they  would 
have  ready  for  civilian  purchase  now.     Also  they're 
suffering  from  the  manpower  shortage  at  a  time  when 
seasonal  receipts  of  chickens  and  other  poultry  are 
heavy.    Furthermore. . .in  some  areas  where  the 
hatching  and  growing  season  is  late. . .turkey  raisers 
are  holding  the  birds  until  they're  larger. 


.1" 


All  the  foregoing ...  coupled  v/ith  heavy  buying  by 
consumers  in  turkey-producing  areas... may  bring 
about  a  shortage  Thanksgiving  week.     It  would  be 

v/ell  for  you  to  tell  your  listeners  the  reason  behind  this  . .  ^provided  you 
happen  to  be  in  one  of  those  shortage  areas. 


THE  CLEAN  PLATE  VS  T?£E  FULL  GARB  AGE  PAIL 


Greece. . .Denmark, 


You  doubtless  know  about  the  Glean  Plate 
Club  campaigns  v/hich  have  been  held  in 
various  cities  around  the  country c » .maybe 
some  of  you  have  helped  conduct  one  of 
them.     If  so,  it's  v/orthv/hile  work  you've 
been  doing, , .helping  to  save  part  of  the 
one  pound  of  food  in  every  four  that  goes 
to  the  garbage  dumps  in  this  countryl 


Right  nov/, ,  .during  Thanksgiving  week.., 
we  think  it's  a  good  idea  for  you  to  talk 
,    about  unnecessary  food  waste ., .point  out 
to  your  listeners  that  we  can't  afford 
to  keep  on  wastirg  enough  food  to  feed 
the  combined  populations  of  Belgium... 
Non'/ay  and  C zechoslovakia o 


Here  are  some  interesting  figures  about  the  garbage  reduction  which  took 
place  during  test  cam.paigns  in  certain  cities,     Kansas  City,  Missouri, 
conducted  a  two  week  campaign  last  August... and  this  city  of  450,000 
population  showed  a  saving  of  more  than  19  percent  over  the  same  two 
v/eeks  in  August  of  1942.    Lansing,  Michigan, .  .with  85,000  people .con- 
ducted a  31-day  campaign,  July  25  through  August  28.    Their  saving  during 
the  campaign  was  almost  24  percent.     Tacoraa,  Washington. . .with  over 
165,000  population. , .had  a  test  campaign  of  30  days,  from  August  2nd 
through  the  31st,  and  their  decrease  from  1942  garbage  collections  for 
the  same  period  amounted,  to  about  7  percent,.    The  Charlotte,  North  Carolina, 
campaign. , ,from  July  15  to  August  15... showed  a  decrease  of  about  28 
percent  over  that  period  in  1942.  . 

It  m.ay  give  you  a  better  picture  of  the  actual  quantity  of  food  wasted 
if  we  express  one  of  those  percentages  in  actual  weight.    Take  Kansas 
City,  for  example:     The  garbage  collection  figures  in  August  1942,  were 
5')'2-ll  tons.     In  August  1943,  during  the  campaign,  they  came  down  to  4,262 
tons.    That  19  percent  saving,  therefore,  actually  represented  1,015  tons 
of  food. 
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Some  people  might  not  regard  garbage  as  a  proper  subject  for  discussion 
during  Thanksgiving  week,.,v/e  think  it  would  be  a  good  idea  to  shock 
your  listeners  a  bit,  however » o .why  don't  you  try  it? 

HOLIDAY  NOTE  ON  CHOCOLATE 


In  the  August  21  issue  of  ROUND-UP,  v/e  told  you 
that  shipments  of  cocoa  beans  had  increased  during 
the  first  six  months  of  the  year , ,  oVirith  the 
result  that  we  could  look  for  more  cocoa  and 
chocolate  in  our  stores  and  at  our  candy  counters, 


pounds  greater  than  last 
year .they' re  still  substah^ 
tially  belov/  the  stock 
held  in  this  country  when 
we  entered  the  war.  Stocks 
are  nov;  sufficient  to  sup- 
ply the  industry  for  about 
five  months,  at  the  present 
rat e  of  manuf a ct ur e . 


Tha  War  Food  Administration  has  just  reported 
ti^at "  while  present  stocks  of  cocoa  beans  are  well 
b.Yei\25B^illion  pounds... or  about  45  million 
+ 

i.     .    "  — 


Importations  of  cocoa  must 
remain  uncertain,  because  of  the  need  for  ships  in  other  areas  than  those 
from  which  we  obtain  cocoa  beans »    Cocoa  and  chocolate  products  are 
widely  used  by  the  iirmed  Forces.,  .as  we  all  know,,  .so  we  shouldn't  com- 
plain if  the  candy  counters  aren't  as  well  stocked  as  usual  during  the 
holiday  season. 


CIVILIANS  GET  MORE  Cf^NNED  FOODS 

The  War  Food  Administration  has  just  announced  the  release  of  abdut 
2-I/2  million  cases  of  canned  grapefruit  juice  from  the  Government '  held 
stocks,  to  be  offered  for  civilian  purchase  within  the  next  few  weeks. 
This  juice .ptirchased  from  the  1942-43  pack,., is  made  available  through 
an  adjustment  in  Government  requirements.    It  is  coming  onto  the  market 
at  a  time  when  homemaker's  are  particularly  glad  to  get  foods  rich  in 
Vitamin  Co 


Civilian  supplies  of  several  other  foods  will  be  increased  soon  also.,, 
namely. , .canned  pineapple. . .asparagus .corn. , .pumpkin. , .spinach  and 
figs.    Exact  amounts  of  each  to  be  available  have  not  been  given,  but  it 
is  expected  that  it  will  be  a  substantial  quantity. 

It  will  be  very  helpful  in  meeting  civilian  food  needs  to  have  these 
items  come  to  the  market  at  a  time  when  supplies  are  lowest  on  fresh 
fruits  and  vegetables.    As  you  know.,, it  is  the  policy  of  the  Food 
Distribution  A.dmini  strati  on  to  make  available  to  civilians  all  possible 
supplies  of  food  not  actually  needed  for  direct  war  requirements. 


-  5  - 


T 


POINTS  ON  PORK  REDUCED 

As  you  know J  OPA  has  reduced  the  point  value  of 
all  pork  cuts... the  reduction  going  into  effect 
on  Friday,  November  19.     All  pork  cuts  listed 
on  the  current  table  of  meat  and  fat  point  values 
have  been  cut  two  points ,. .which  results  in 
making  several  of  them  point-free.    Taking  the 
table  as  a  whole... the  average  point  reduction 
will  be  one-third o 


^Je  hope  you  will  make  it  clear  to  your  listeners  that  these  changes  apply 
to  pork  and  100  percent  pork  sausage  only.    The  point  value  of  lard  is 
not  af feet ed. . .and  there's  no  change  in  the  sausages  not  made  exclusively 
from  pork,  or  in  any  other  product,  canned  or  otherv/ise,  rationed  under 
the  meat-fat  order. 

Another  factor  which  consumers  should  understand  is  that  this  point  cut 
is  for  a  limited  time  only.    The  action  was  taken  for  the  purpose  of 
increasing  the  market  outlet  for  the  relatively  large  quantity  of  pork 
now  being  produced.    This  year's  pig  crop  is  a  large  one,  you  know,  and 
since  the  War  Food  Administration's  action  in  temporarily  lifting  re- 
strictions on  delivery  of  farm- slaughtered  pork,  there  will  be  a  much 
larger  supply  available  for  civilian  use.    Lowering  the  ration  points  on 
pork  and  pork  products  is  an  example  of  the  flexibility  of  control  over 
the  flow  of  food  to  consumers  afforded  by  rationing. 

HOSPITALS  GET  BUTTER 


Every  effort  is  being  made  to  supply  hospitals  v/ith 
necessary  food. . .rationed  as  well  as  unrationed. 
It  was  announced  recently  that 
up  to  5  million  pounds  of  but- 
ter will  be  released  to  hospi- 
tals from  the  stocks  of  butter 
held  by... or  set  aside  for.... 
the  Food  Distribution  Adminis- 
tration. 


/\.ti<J2.  5u.oi«    ^^^s-^  /  J 


These  reserve  stocks... as  you 
will  remember =. .were  set  aside 

during  the  months  of  high  butter  production.  The 
Government  is  not  now  buying  any  butter.    This  pro- 
gram is  intended  to  supply  butter  to  the  hospitals 
during  the  period  from  November  through  March,  and 
has  been  developed  in  cooperation  with  the  OPA,    Ration  stamps  will  be 
required  in  the  usual  way  for  this  butter,  of  course. 


Hospitals  of  agencies  which  purchase  supplies  for  them  may  apply... 
through  the  nearest  FDA  Regional  office., .for  a  quantity  not  to  exceed 
three-tenths  of  a.  pound  of  butter  per  bed  per  week.     In  defining  "hospitals", 
FDA  includes  institutions  v/hich  maintain  and  operate... in  conformity  with 
local  and  state  laws .organized  facilities  for  the  diagnosis  and  crre 
or  treatment  of  human  illness.     Institutions  providing  exclusively  for 
medical  care  over  periods  of  less  than  4-8  hours  are  excluded. 


J 


TP.KE  CARE  OF  THOSE  EGGS  I 


Why  don't  you  ask  your  listeners  sometime  soon 'where  /*^^ 
they  keep  eggs  after  they  bring  them  home  from  the  ' 


market?    We  think  most  homemakers  realize  that  'egg  (Jj 
shells  are  porous  * o ,and  that  a  cool. , .fairly  moist. ».  ' 
and  odor-free  storage  place  is  necessary  to  preserve/irV^ 
the  freshness  and  original  flavor  of  eggs.    We've  '"T^^'''^\7r^^~"~\"~~ 
heard,  o  .however ,of  women  who  put  the  box  of  eggs 

on  a  shelf  in  the  kitchen  cabinet  5  or  in  the  pantry  oT' fA.w-^^-A 

...have-  known  a  fev;  of  them,  in  fact.     Since  the  ^  j 

October  1,  194-3  to  September  30,  194-45  indicate  that  1c  c^^v^'Wt^ 


egg  allocations  figures  for  the  12  months  from  'j^'-'-  - 

October  1,  194-3  to  September  30,  1944,  indicate  that  I0  ■c*^<^^t'^«^  . 
the  supply  will  average  325  eggs  per  person  during       y^u^  ?  /<L&.-'^   ilk^^  . 
that  period. . oit ' s  apparent  that  eggs  will  be  an 
important  part  of  the  diet.    Practically  everybody 
likes  them. . .they ' re  a  valuable  food  nutritionally .and  usable  in  hun- 
dreds of  ways.,oS0  there's  qo  question  about  the  fact  that  we  sh6uld  give 
them  the  best  of  care  in.  our  homes. 

The  Utah  Experiment 

We  think  your  listeners  will  be  interested  in  the  results  of  some  check-- 
ing  by  the  Utah  Agricultural  Experiment  Station  on  the  manner  and  con- 
ditions under  which  eggs  should  be  handled  in  the  homoo    At  the  conclusion 
of  a  one-week  period, , .during  which  eggs  were  stored  in  the  homes  of  ten 
different  consumers,  in  four  different  locations it  was  concluded  thats 

1,  ;  The  consumer .as  ¥/ell  as  the  producer  and  distributor 
■  ,,.is  partly  responsible  for  the  loss  in  quality  which 

occurs  in  eggs  between  the  time  they  are  laid  and  the 
time  they  are  broken  for  use, 

2,  That  eggs  may  become  unfit  for  human  consumption  in  a 
short  period  of  time,.. when  held  under  improper  con- 
ditions in  the "homes  of  consumers, 

3,  .  The  refrigerator  is  a  better  place  to  keep  a  small 

quantity  of  eggs  than  the  cupboard. 

4,  That  eggs  kept  in  a  hydrator  inside  the  refrigerat6r 
lose  less  moisture  and  maintain  better  quality  than 

•  those  kept  in  open  containers  or  covered  cardboard 

>    cartons  in  the  refrigerator « 

5,  That  "A"  grade  eggs  must  have  the'best  possible' care 
if  their  quality  is  to  be  maintained, 

A  Few  Facts-  and.  Figures 

By  the  way  of  fuller  explanations . ,,70  percent  of  the  "A"  grade  eggs  in 
the  refrigerator  were  still  high  enough  in  quality  at  the  end  of  the 
vireek  to  be  placed  in  the  "B"  grade.    ,0f  those  kept  in  the  cupboard... 
however ,, ,96 , 7  percent  had  gone  down  to  "C"  grade,  and  the  remainder 
had  to  be  graded  as  "rots",  ■    ■  ' 
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The  actual  containers  in  which  the  eggs  v/ere  placed  in  the  refrigerator 
had  an  effect  on  their  keeping  quality.     Some  were  placed  in  open  con- 
tainers ...  some  in  cover.ed  cartons .  o  .and  some  inside  the  hydrator..  The 
latter  remained  in  far  better  condition. . .thus  indicating  that  eggs 
exposed  to  air  in  motion  lose  quality  faster  than  those  kept  in  motion- 
less air,  at  the  sam©  or  practically  the  same  temperature.    The  eggs  in 
the  hydrator  also  showed  the  least  amount  of  loss  in  weight. 

While  the  reporter  of  the  Utah  experiment  warns  against  making  definite 
conclusions  from  preliminary  tests... it  seems  obvious  that  marked  changes 
do  occur  in  eggs  after  they  reach  the  consumer's  hands... and  a  warning 
to  treat  them  tenderly  certainly  isn't  out  of  place. 


SOYA  FOR  FOOD  AMD  FEED 


ments  of  animal  feeders.      This  is  incorre 

no  order  to  this  affect  has  been  issued.    Further-     "{^^     ^^^T  ov$-^<:^ /g^^ 


Maybe  you've  heard  so  much  about  soya  flour .grits ,. . 

and  mixtures  lately  that  you're  thinking  most  of  the   ^ 

soybean  crop  is  going  into  edible  products.    We've  "  ji 

heard  that  a  rumor  has  sprung  up  in  the  feed  trade  ^  '(fl 

to  the  effect  that  a  large  percentage  of  the  194-3     '  ^  \^ 

production  of  soybean  meal  has  been  set  aside  by  !  j  i 

the  Government  for  processing  into  human  food...  Z' |  /;  y 

at  the  expense  of  the  protein  concentrate  require-  h  ^ 

more.., it  is  expected  that  the  requirements  for  if         J  J 

edible  soya  products  are  expected  to  continue  during  the  first  quarter 
of  the  1944  at  about  the  same  rate  as  at  present ,, .which  is  less  than 
10  percent  of  the  total  soybean  meal  production. 

You  broadcasters  whose  programs  go  into  rural  areas  might  like  to  make  a 
point  of  passing  this  information  along  to  your  listeners.    You  might 
remind  them  that  new  facilities  for  producing  soybean  oil  and  meal  are 
being  added  in  the  Corn  Belt,    Processing  facilities  in  the  South  and  on 
the  Pacific  Coast  also  are  being  utilized  to  provide  the  maximum  supply 
of  soybean  meal  for  all  purposes, 

PICK  YOUR  STATE 


Florida:     The  '7ar  Food  Administration's  "A"  award  for  outstanding  food  pro- 
duction is  to  be  presented  to  Palm  Beach  County  November  30.     Selection  of 
this  county  was  based  on  its  production  record, . .crop  shifts  to  meet  war 
demands . o .overcoming  problems ...  increased  ef f iciency , . ,and  fuller  use  of 
land  and  labor  resources ,. .through  the  combined  efforts  of  all  farmers  of 
the  county.     Other  awards  probably  v/ill  be  made  soon,,.in  recognition  of 
the  outstanding  work  of  farmers  for  wartime  food  production. 

North  Carolina:     Heavy  supplies  of  cabbage  from  the  North  Carolina  cabbage 
belt  are  threatening  to  glut  the  markets so  now  is  the  time  to  urge  your 
listeners  to  take  a  tip  from  their  grandmothers .and  make  a  barrel  or 
two  of  their  own  sauerkraut  from  some  of  that  crop.  .  Homemade  sauerkraut 
should  be  a  special  treat  this  fall ,. .since  grocery  stores  won't  have  any 
to  speak  of  for  some  time.., now  that  kraut  is  frozen  in  the  hands  of  packers 
'til  some  three  and  a  half  million  cases  are  supplied  for  military  use. 
Kraut  in  cans  will  go  to  the  boys  in  uniform, . .when  civilian  supplies  do 
come  to  market ., .they'll  be  in  kegs. 
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FRESH  FOOD  ROUNDUP 

Your  homemakers  won't  have  to  go  to  the  trouble 
this  pioneer  Pilgrim  did  to  get  their  Thanks- 
giving day  dinner .though  in  some  regions  they 
ma.y  substitute  the  traditional  turkey  v/ith  a 
chickeno o .rabbit .. .or  porko    There'll  be  ad- 
equate supplies  of  fresh  vegetables  and  fruits... 
and  plenty  of  variety.    They'll  want  potatoes... 
of  course .  o  .and, ,  ,Y/hether  they  select  Irish  or 
sweet  potatoes ,. .they' 11  find  plenty  on  the 
markets ,. .and  at  moderate  prices.  Rutabagas 
and  turnips  are  in  adequate  supplies .. .too ,, . 
and  they're  selling  at  a  comparatively  low 
costo 

For  their  green  vegetables  for  this  holiday  dinner ,. .they ' 11  have  a  wide 
variety  of  choice.    Spinach, . .though  only  a  little  is  on  the  markets 
from  this  regionc . .is  being  shipped  in  from  Northern  states  in  plentiful 
supplies .. .and  it's  very  reasonable.    Then  there  are  moderate  supplies 
of  turnip  greens  and  mustard  greens,. .and  fair  quantities  of  collards 
on  the  markets . 0 .all  at  prices  that  should  suit  everyone's  budget, 
•Cabbage  is  coming  from  the  East  coast  of  North  and  South  Carolina  in 
heavy  supplies. 

Only  light  amounts  of  tomatoes  are  available, . .since  most  states  are  be- 
tween-seasons  on  this  crop.    Good  quality  squash  is  getting  scarce... 
and  snap  beans  are  a  little  lighter  in  supply  this  week  due  to  the  recent 
rains  in  Florida .which  held  up  forwardings  to  some  extent.  Although 
bunched  carrots  are  scarce. ,, there  are  plenty  of  topped  carrots  coming 
from  the  North  and  West* 

For  variety ., .there ' s  a  fair  supply  of  Florida  and  Texas  eggplant  selling 
at  fairly  high  prices ,, .although  the  quality  ranges  widely... so  you  might 
give  your  homemakers  some  tips  on  selecting  this  vegetable.    They  should 
pick  ones  that  are  firm  and  heavy... with  a  uniform  dark  color.., and  no 
blemishes.     An  eggplant  weighing  about  two  pounds  should  be  enough  to 
serve  five  or  six  persons. 

Though  onions  are  scarce... they're  reasonably  priced.  For  extra  flavor 
to  many  dishes, . .there' s  a  moderate  late  fall  movement  of  sweet  peppers 
coming  from  Texas  and  Florida., 

Holiday  fruit  bowls  will  be  filled  this  Thanksgiving  v/ith  citrus  fruits 
principally, 0 . since  oranges  are  plent iful , , .and  grapefruit  is  in  moderate 
supply .although  the  best  quality  hasn't  started  marketward  yet.  Mod- 
erate supplies  of  Emperor  and -Aimer ia  grapes  are  being  shipped  from 
California.    Only  a  few  varieties  of  apples. ..and  only  very  light  sup- 
plies are  available .and  they're  selling  at  ceiling  level. 

The  Fresh  Food  Roundup  is  based  on  general  supplies  and  move- 
ments of  fruits  and  veg:etables.    It's  advisable  to  check  on       ,  . 
local  markets  to  make  sure  these  products  are  available  in 
your  community.   


Atlanta,  Georgia 
Fovetaber  27,  1943 


Radio  Round-up 


A  Service  for  Directors 
Of  Y/omen's  Radio  Programs 


liERE'S  Tim  LOiroa.TNi 


We've  just  seen  the  results  of  a  recent  nation-wide  survey- 
on  buying  habits ...  food  waste... and  conserving^ . .conducted 
v/ith  a  group  of  typical  American  hdusev/ives.    This  group 
was  carefully  selected. .  .\7ith  consideration  given  to  geo- 
graphical location. .  .conii'flunity  size... age  and  income 
brackets .» .occupations  and  family  size,  and  may  be  con- 
sidered a  really  representative  cross-section.    It  may 
help  you  in  your  program  planning  to  know  some  of  the 
problems  these  v/omen  reported. .  .you  radio  broadcasters 
are  a  chief  source  of  information  and  advice  in  many  a 
household  these  days... and  v;e  believe  you'll  want  to 
slant  so,ne  of  your  programs  in  the  direction  of  these 
particular  difficulties. 


U 

y 


Buying  Habits  Have  Chcng;ed 

Just  as  a  matter  of  information, . .here  is  a  general  outline  of  the 
change  in  food  buying  habits  since  the  v;ar.    There  was  a  greater  change 
in  meat  buying  than  in  any  other  coimnodity,  though  otiier  foods  followed 
closely.    They're  shopping  i*i  more,  stores ..  .too ..  .and  are  more  concerned 
Xilth  a  better  selection  of  food  than  with  prices.    It's  interesting  to 
note  that  more  than  half  the  ^7omen  int ervie:/ed,  r/hen  they  experienced 
diffic\ilty  in  getting  fresh  meat,  substituted  another  product.    It  would 
appear  that  the  many  suggestions  v/hich  have  been    Q,  ../-^  ^-^ 

made  for  meat  alternates  have  been  helnful.  "-'.i  w 

Still  more  would  be  welcome  thougl 
because  31  percent  of  those  women 
they  went  without  v/hen  they  could 
meat . 


Food  Waste  and  ^".'hat  to  Do  ;\bout  It 

The  survey  relating  to  foo.d  v/aste  and  conser- 
vation started  out  with  a  question  as  to 
v.'hether  or  not  \'e,..s.s  a  nationo .  .waste  food. 


T  he.    Wo  rvAe.  n  - 


food  Distribulion  Administration 
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The  answ,er  of  more  than  91  percent  of  women  interviewed  was . . .  eraphati- 
l  cally. , ."yes."    The  most  important  method  of  conserving  food, ..in  the 

f7f^         opinion  of  about  half  of  them... is  the   

I  preparation  of  meals  with  forethought  v-^^'» 

J  ^"^x^A^     ^  regarding  the  use  of  leftovers.    Sounds  ,  " 

"N^   j  tv---'' --""as  though  they*d  appreciate  suggestions  >  } 


along  this  line  from  you  broadcasters,      (        }  '■■' i  '"  ' 
I     \         doesn't  it?  \  ys^/ 


V      .         A  great  many  of  them  felt  that  it  was  oi-'^-*-*-^  L-^-o-*^ , . , 

U.i<.     <^     impossible  to  avoid  food  v/aste  occasion-  ^ 
■i^SM^^  "  ^^ly-''^^^  that  dinner  is  the  meal  which  is  the  most  frequent 
a       source  of  v/aste.    That  makes  planned  leftovers  obviously  very 

important  indeed. 

The  most  important  cause  of  food  waste  was  food  spoiling  before  it  can 
be  used  up. o. and  bread  was  at  the  top  of  the  list  of  foods  most  frequently 
wasted.    How  about  rounding  up  all  the  recipes  you  can  find  for  bread 
stuffings  ..  .scalloped  mixtures ...  ..desserts .all  sorts  of  delicious  dishes 
using  bread  or. bread  crumbs?    In  one  cook  book  alone  we  found  l8  varia- 
tions of  bread  pudding. o .all  of  which  sound  good  to  us. 

Information  Please! 

The  five  principal  types- of  information  regarding  food  conservation  which 
these'  women  wanted  were  listed  ^s  follovirs,  in  order  of  importances 

1.  How  to  use  leftovers. 

2.  How  to  use  food  to  its  fullest  nutritive  value. 

3.  How  to  proportion  food  for  families  of  various 
sizes, 

4o    How  to  preserve  food  without  refrigeration. 

5.    How  to  store  food  in  the  refrigerator. 

A  majority 'Of  them  also  state  that  they  would  like  to  have  recipes  calling 
for  the  use  of  parts  of  fruit  or  vegetables  which  might  sometimes  be 
thrown. out ...  such  as  apple  peelings . ..orange  rindo.,beet  tops...et  cetera. 

More  than  one- fourth  of  them  state  that  they  were  having 
difficulty  making  wartime  dishes  look"  attractive. . .so  it 
wouldn't  do  any  harm  to  include  a  beauty  hint  once  in  a 
while!  , .  - 

':Tell  Them  About  the  Basic  Seven,  Too 


When  asked  whether  they  own  the  Basic  Seven  Food  Chart 
...more  than  threei'qug.rters::of  them  answered  "no"...  ^'      .  '  "" 

but  nearly  all  of  them  expressed'     interest  in  it,        ■<^<ix^u>^-  A>r  cn. 
Emphasis  on  the  planning  .of  meals  according  to  the  Basic  Seven  doubtless 
will  be  helpful.     Tell  them  about  the  Basic  Seven  pamphlet  "National 
Wartime  Nutrition  Guide" .  ...which  lists  all  foods  under  each  group  of  the 
Basic  Seven. ..and  throws  in  a  dozen  hints- on  practical  conservation  of 
food  for  good  measure.    If  you  have  any  requests  for  these ...  .we'll  fill 
your  needs. 
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BACKGROUND  ON  BUTTER  : 

You're  probably  hearing  and  reading  a  good  deal  about  the  butter  situation 
...shortages  in  some  areas .plenty  in  others .Government  purchases... 
amount  available  for  civilians .compari-sdns  of  butter  production.  ,; .  oand 
so  forth.    It's  quite  possible  people  are  asking  you  questions,  by  letter 
and  phone,  which  you're  trying  to  answe-r  on  the  air.    With  the  hope  that 
some  background  material  may  be  helpful  to  you,  v/e've  checked  carefully 
the  information  recently  issued  by  the  Office  of  War  Information  and  the 
War  Food  Administration.  •  , 

11  Pounds  Per  Year  For  Household  Use 

The  194-3  production  of  butter  will  average  l6  pounds  a  year  per  person... 
about  half  a  pound  less  than  in  pre-war  years.    About  3l"  pounds  of  this 
are  being  sent  to  our  Armed  Forces  and  our  Allies,  ..and  about  I2"  pounds 
are  consumed  in  hotels .. .restaurants .and  other  public  eating  places. 
This  leaves  an  average  of  11  pounds  per  person  for  household  use. 

Butter  Unevenly  Distributed 

It  is  now  clear  that  the  original,  point  values  on  butter  w^ere  set  too 
low.    Wlien  only  8  points  v/er'e  required  for  a  pound,  the  demand. .. even 
under,  rationing. . .was  higher  than  the  supply  available.    This  was  what 
kept  much  of  the  butter  in  or  near  heavy  producing  areas... it  did. not  -•  - 
pay  to  ship  the  butter  to  deficit-producing  sections  •  of  the  country  v/hen 
it  could  be  sold  so  quickly  nearby.    Furthermore „. .many  small,  town  and 
rural  families  in  the  heavy  butter  producing  sections  of  the  Middle  West 
raise  and  slaught'er  their  own  rneat.    This  means  that  they  can  afford  to 
spend  more. of  their  ration  stamps  for . butter  than  their  city  neighbors 
can. 

^JThy  Not  Ration  Butter  Separately? 

The  foregoing  brings^ up  the  question  of  separating  meats,  fats  and  oils 
from,  butter  in.t he  rationing  program.    There  ar6- several  objections  to 
doing  this..    Considering  the  homemaker  first, ,  .it  would  make  the  ration-- 
ing  system  less  flexible.    She'd  no  longer  have  so  much  choice  in  the 
spending  of  her  brown  stamps.     Also... it  would  doubtless  mean  an  in- 
crease in  the  point  values  of  meat,  since  more,  st^ps  ■would  be  available 
to  spend  for  this  commodity.    It's  quite  possible  also  that  another 
ration  book  would  be  required. 

Then  there's  the  additional' burden  which  would  be  placed  on  our  half- 
million  food  retailers .  i  .as*  well  as  on  the  thousands  "of 'wholesalers, 
and  on  the  banks  whi'ch  ha'ndle.  the  ratioji  banking  syst-em..  .Furthermore... 
meat  packers  who  sell  butter 'as,  .well  as  meat  would"  have  to  separate 
their  distribution  and' rationing- systems.  -  . 

How  Much  Butter 'Is  There  Anyv/ay? 

From  a  high  of -202  millio'n  pounda  of.  creamery  butter  produced  last  June, 
we  v/ent  down  to  100  .■m;illion  pounds  this  month.    It  should  be  pointed 
out  that  there  is  alv/ays  a  seasonal  decline.    In  June,  96  million  pounds 
were  set  aside  for  Government  purchase,  but  during  the  six  months  of  low 
production  beginning  October  1,  none  is  to  be  taken  by  the  Government. 
According  to  latest  estimates,  December  production  of  creamery  butter 


will  be  105  million  pounds,  January,  110;  February, 
105;  and  March,  120. 

Prospects  for  further  increases  in  butter  production- 
are  not  bright.    They  depend  primarily  on  increased 
production  of  milk,  and  on  putting  more  cream  into  but- 
ter.. Feed. , .labor .. .and  other  problems  affect  milk 
production,  however.    Material  cuts  have  been  md.e 
in  the  consumption  of  ice  cream, . .condensed  and  evapo- 
rated milk. o. and  cheese,  to  provide  more  cream  for 
making  butter,  and  more  skim  milk  for  making  dried  skim  milk.  Basic 
civilian  needs  are  barely  being  met  in  several  instances,,  so  it  wouldn't 
be  wise  to  divert  more  milk  for  these  products. 


Consumer  Milk  Rationing  Y/ould  Be  Last  Resort 

A  cut  in  the  sales  of.  whole  milk,  so  that  more  cream  would  go  into  the 
manufacture  of  butter,  might  requirei  milk  rationing  to  consumers.  This 
will  be  done  only  as  a  last  resort.    Milk  rationing  would  be  expensive 
and  difficult  to  administer » 

Other  Fats  and  Spreads  Are  Available 

Production  of  margarine  is  far  above  pre-war  levels.    There  is  much  more 
peanut  butter  available  too.    Processors  of  jellies  and  jams  have  re-, 
ceived  increased  sugar  allov/ances. 

Don't  Forget  Other  Sources  of  Vitamin  A 

You  might  also  point  out  that  when  butter  is  scarce,  it's  advisable  to 
eat  more  foods  v/hich  contain  Vitamin  A,  such  ass'   iiver,  egg  yolks, 
Cheddar  cheese,  squash,  sweet  potatoes,  and  pumpkin. 

More  Peot>le  Are  Buying  More  Butter 

ReMnd  your  listeners  that  some  of  the  so-called  butter  shortages- are 
partly  the  result  of  swollen  wartime  incomes.    Many  people  who  haven't 
been  able  to.  buy  much  butter  in  past  'years  are  now  trying  to  buy  it 
regularly.    Then,  there  are  many  others  who  are  trying  to  get  more  than 
ever  before.  •,:  . 


How  Much  Butter  is  Going  Abroad? 


Since  March  1941,  about  6,0  million  pounds 
of  butter  have  been  shipped  to  our  Allies. 
For  the'  12  months  beginning  October  1, 
1943 f  65  million  pounds  have  been  allocated 
for  shipment  abroad,  representing  a  little 
more  than  3  percent  of  the  total  allocable  v-r^^ .  ^^^^  _ 
supply.    Of  this  64-1/2  million  po.ivnds  will 
.go. to  the  Russian  Army, 

?/e  hope  ail  this  background  on  butter  will  supply  the 
answers  tip'the  questions  you've  been  asking. 
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SLAUGHTER  QUOTAS  SUSPEMTED 


asked  the  farmers  of  the  Nation  to  produce  more-' 
food... and  they're . certainly  answering  the  call. 
A  record  supply  of  livestock  is  coming  to  market 
now,  and  that  condition  has  led  the  War  Food  Admin- 
i'straticfn  to  suspend  slaughter  quotas  for  an  in-, 
definite  period.    The  announcement  of  this  sus- 
pension^ . .made  on. November  23. . .affects  any  packer 
or  butcher  who  holds  a  Government  slaughter  license. 

You  doubtless  remember  that  the  original  suspension 
order  lifted  limitations  on  slaughter  of  meat  for 
civilians  through  September  and  October.  Then  there  was  .an  extension 
to  December  l...and  the  new  order  means  that  livestock  may  be  slaugh- 
tered for  civilian  use  v/ithout  limitation. .  .until  further  notice. 


^     /         mUNDER  ABOUT  RATION  STAMPS 

The  recent  relaxing  of  restrictions  on  farm  slaughter  of  hogs  and  delivery 
of  the  meat  without  a  license  or  perrait,.,for  a  limited  period... may 
bring  about  "a  misunderstanding  regarding  ration  stamps.    It  would  be  well 
for  you  to  warn  your  listeners  that  they  are  required  to  give  ration  stamps 
for  meat  they  purchase  directly  from  a  farmer ,. .just'  the  same  as  though 
they  bought  it  in  a  store.    Otherwise,  it's  a  Blaqk.  Market  purchase. 
Remember  that  definition  we  gave  you  some  time  ago* ..a  Black  Market  is  a 
transaction, . .not  a  place. 

RATION  POINTS  FOR  WASTE  FAT 


You've  doubtless  heard  about  the  new  incentive  offered  to  housewives  to 
save  fat  for  salvage. . .the  story  broke  too  late  for  us  to  get  it  into 
last  week's  ROUl\fD-UP,    For  the- sake  of  having- it  on  record,  hov/ever, 
we'll  remind  you  that  beginning  December  13,  meat  dealers  will  give  two 
points  per  pound  for  fat  turned  in  to  them.,, this  is  in 
r^.  addition  .to  the  4'f;  per  pound  they're  giving  already. 

Two  one-point  brov/n  stamps ..  .v;hich  are  usable  loose.., 
I ^~>^^>\        ■^^ill       given  at  present.    When  the  nev/  ration  tokens 
^"^^^^        are.  issued,  they' 11  be  used  instead  of  the  stamps. 

This  ough"^  to  be  a  shot  in  the  arm  for  the  women  who've 
been  careless  about  saving  fat,,. or  heedless  regarding 
the  importance  of  this  form  of  salvage,., or  just  plain 
lazyl    We  haven't  much  patience  with  the  last-named,,, 
but  they're  the  ones  you  need  to  v/ork  on  most,  no 
doubts    They  probably  wouldn't  care  about  active 
service  with  the  Ariped  Forces,  but  perhaps  they  can  be  persuaded  to  help 
supply  the  v/herewithal  for -shells,  torpedoes  and  bombs.    The  life  of  an 
Army  or  Navy  nxirse  would  be  much  too  ^Str^nuous  for  their  taste,  no 
doubt... but  surely  they  wouldn't  mind  helping  to  furnish  an  ingredient  .- 
for  the  sulfa  drugs  that  are  doing  so  much  to  -save '-t he  lives' of  our 
wounded  men... the  Tannic  acid  that  sooths  powder  burns... the  other  des- 
parate  v/artime  needs..  -  •  •■ '  -  ■    '  ,  , 

Why  don't  yoti  remind  them  frequently  df'the  importance  of  fat  salvage... 
you  have  an  important  new  argument  in  its  favor  now. 


wo  CAMPAIGNS,  ,,FFFF  AND  HFP 


Now  that  November's  nearly  over ..;  .we  want  to  remind  you  of  a  couple  of 
things.    Even  though  November  has  been  the  key  month  in  the  Food  Fights 
For  Freedom  Campaign. and  the  period  during  v/hich  many  thousands  of 
the  Home  Front  Pledge  Campaigns  have  flourished. , .it ■ shouldn't  see  the 
end  of  these  two  drives  by  any  means.    We've  been  telling  everybody 
right  along  that  food  is  a  weapon  of  war...  .and  that's  v/hat  it  will  .con- 
tinue to  be  just  as  long  as  the  war  lasts.    Rationing  and  price  con- 
trol are  important  factors  in. making  food  an  effective  v/eapon.  That's 
why  you  must  keep  hammering  on  these  two  campaigns .. .urging  your  listen- 
ers to  CO operate... not  only  as  a  patriotic  duty,  but  for  their  own  good. 

On  The  Dotted  Line  . 

v/e've  just  received  a  report  that  over  13  million  Home 
Front  Pledges  have  .been  signed,.. and  they're  still 
coming  in.    Pledges  are  being  signed  in  stores... 
theatres. . .churches. . .and  schools.    In  a  Syracuse, 
N.  Y.  housing  proj ect , . each  tenant  was  asked  to  sign, 
the  pledge  v/hen  he  paid  his  rent .  Neighborhood 
leaders  have  gone  from  home  to  home  with  pledges  to 
sign... rallies  of  various  types  hav«  been  held. . .a 
Rutland,  Vt.  woman,  confined  to  her  bed  with  a 
broken  back,  has  conducted  a  private  cara.paign  from 
her  home .  .       .  ■ 

Radio  stations  have  done  fine  work  in  supporting  the  campaign.  WIND, 
Gary,  111.,  worked  with  the  Junior  Chamber  of.  Commerce  .in  sponsoring 
two  15-minute  forum  programs  discussing  the  purposes  of  the  campaign. 
KELO,  Sioux  Falls,  S«,  D.  presented  information, about  the  Home  Front 
Pledge  Campaign  on  its  daily  woman's    program,  and  made  an  appeal  to 
listeners  to  write  in  for  pledge  cards.    When  the  signed  pledges  were 
returned.  ..a  window  sticker  was  sent  t,o  the  listener .and  each  day 
the  names  of  tjiose  signing  pledges  virere  read  over,  the  air,    These  are 
only  two  of  many  stations  which  have  given  :outstanding  cooperation. 

Perhaps  this  will,  give  you  some  ideas  for  promotions  of  your  own,,.in 

case  the  campaign  is  still  vinder  way  in  your  .community,,  If  by.  chance 

it's  not  even  started  yet .you  might  like  to  give;  it  a  push  in  the 
right  direction.                                              :   ,         .-  ■ 

'  .  ].  ;    .last'  MINUTE  NOTES  ON  FOOD  AND  RATIONING 

OPA.  announces  that  green  ^amps  D . .  .E'.  .-.and  F  in  War  Ration  Book  4 
are  effective,  from  December  1  to  January  20,-  194-4-.    Green  stamps  A... 
B.,.and.  C  will  remain  valid  through  December  20. 

More.  Canned  Foods  for  Civilians  ;  .  . 

The  War  Food  Administration,  announces  -that,  over  2-1/2  'million  , cases  of 
string  beans  and  .toraat-oe.s  set  aside  from  the  recent  pack  for  Government 
requirements  P.re  to  be  released,  for  civilian  us e«    This  is  in  line 
with  the  policy  of  making  available  to  civilians  any  food  not,  definitely 
needed  for  war  requirements,  as  soon  as  this  fact  can  be  determined. 
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INQUIRING  HOUSMIFE 

Here's  something  you  might  be  able  to  use  on  your  ^  '7s. 

programs  c or  suggest  for  use  by  educational  grou'ps  : 
...nutrition  conmittees. ,  ,o.r  clubs .  The  Atlanta  ^\/)'r^y/\ 
office  of  FDA.  has  sever^-l  sets  of  transcribed  re-  /.  -lJ^I/    \:  . 

cordings  of  .a  series,  pf  interviews  entitled  "The      ^^'{^^  ]  : 

Inquiring  Housewife."    They  contain  no  commercial         \  ::'::^.::^\^  .  ■ 

credit  lines , .  .and- consist  of  six  interviews  .J  i  -F  •  ■ 

covering  various  ph3.ges  of  the  ne?/  and  enriched  ■  I      , /   ,  ; 

bread  and  flour  program o    The  transcriptions  are  V,      \\     1  -y... 

on  12-inch  recordings ., .and  are  to  be  played  on 

78  rpm.  machines .    There's  one  interview  per  side. . .making  three  double- 
faced  records  in  each  set.    Interviews  run  about  4-1/2  minutes  each. 

They  should  be  of  particular  interest  if  your  station  has  a  bakery 
account.    They  may  be  used  on  local  bakery  broadcasts .providing  the 
disclaimer  clause  is  used. ..or  on  sustaining  educational  programs... 
as  a  part  of  a  horae  foruxn...or  simile.r  women's  broadcasts.    They  should 
be  of  interest .  ...too ...  for  public  address  systems  such  as  PTA. .  .women' s 
clubs... or  public  school  classes.    Tv^;o  of  them  deal  with  industrial 
nutrition.    Speakers  include:  ■  ' 

Mr,  M,  L,  Wilson,  Chief,  Nutrition  and  Food  Conservation  Branch., 

-  Dr.  Robert  S.  Gbodhard,  Chief,  Nutrition  in  Industry  Division. 

.■Dr. 'Mark  Graubard,  Head  of  Labor  Educat'ion,.  Nutrition  in 

Industry  Division     .  ' 

Col.  Paul  P.  Logan,  Assistant  Chief,  Subsistence/ -Branch,  Office 

of  the  Quartermaster  General. 

Dr.  Frank  L,  Gunderson,  Executive  Secretary,  Food,  and'  Nutrition 

Board,  National  Research  Council .  ■ 

■Dr.  Norman. Jolliffe, -Vice-chairman,  Sub-Committee  on  Medical 
■     ■  '     Nutrition,  National  Research  Council, 

;.  CEREAL  NOTES     '  ' 

If  you're  homemakers  are  having  difficulty  getting  enough  grits  these 
days, ..you  c&ja..c^lm  them  v/ith  this  bit  of  information.    Other  cereals... 
which  are 'much  more  valuable  nutritionally ..  .ar*e  available.  Cracked 
wheat  cereal.. if or  instance .« .may  be  used  in  the  same- way  as  grits... 
in  fact... in  some  areas  this  type  of .wheat  is  known  as  wheat  hominy.. , 
or  v/heat  grits.    It'll  supply  something  like  six  or -eight  times  as  much 
e&lcium  as  the  grits... and  about  five  times  as  m,uch  iron. 

'         ■        .  ;  some 
?/hdle  wheat  is  d  "good  source  of  the  B  'Vitamins. .  .thiamine/ .riboflavin. ,, 
and'niacin.  .-.wh^il-e  grits  have  so  little  food  value  that  nutrition  tables 
do  not  include  them.     Oatmeal.  6, or  roU'ed- oats ..  .may  not  be  quite  as 
appetizing  used  with. meat  and  vegetable^ -as  v/heat... but  it  runs  as  high 
...or  higher... in  most  food  elements. 
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FRESH  FOOD  ROmiDUP 
Eating  habits  certainly  do  vary... 

and  there 've  been  changes  right  in  '■''-■^'^/■/■^^^^^^ 
this  country  since  the  start  of  the  Jo^/ ^  ^  v'  ;.;x^^ 

war  that  have  taught  us  a  lot  that  ^'^^'•^^ 
should  improve  the  diets  of  the  f'/^v_^^^-' 
American  people.    Seasonally  plen-  cMy>--  ''  ''-^^ 

tiful  vegetables  are  topping  the  ^rzi^-/ ' ;:-:x 

^  list .because  fresh  .foods  are  A-^"^ 

^f^^'^^^^yy^y'  '    best... they  retain  more  of  their     \^  . 
P^^-  ii^^S^  value... and  we  save  on  scare-    tupn^i.-^^  wi^J  - 

/^Xi^: er  items  that  are  more  needed  for 
shipment  overseas.    Remind  your  homemakers  that  the  supplies  of  root 
vegetables o o .and  green  vegetables .on  the  markets  these  days  are  adequate 
to  keep  them  going  without  using  too  many  ration  points  for  canned  goods, 

Irish  potatoes  continue  in  liberal  supplies . .jand  the  price  is  unchanged. 
You've  probably  suggested  ways  of  cooking  these  spuds  to  your  homemakers 
on  several  occasions... but  the  reminder  to  cook  them  in  their  skins  bears 
plenty  of 'irepeating,  .  .since  the  outer  part  of  the  potato  contains  50 
percent  of  the^  Vitamin  C'  content .which  will  be  lost  with  careless  peel- 
ing.   Moderate  quantities  of' sweet  potatoes  are  selling  a  little  cheaper 
than  they've  been. . .and  adequate  amounts  of  both  rutabagas  and  turnips 
are  oh  most  markets  at  reasonable  costs. 

Plenty  of  green  vegetables.. .an  important  source  of  vitamins  and  other 
food  .values. ..are  available. . o including  turnip  greens  and  mustard  greens.,, 
both  reasonably  priced. . .and  moderate  supplies  of  spinach. . .selling 
relatively  chedi'p.    Collards  are  in  fair,  supplies. .  .but  both  quality  and 
price  of  this  vegetable. Tange  considerably  from  good  to  ordinary.  So 
you  might  give  your  listeners'  a  fev/  suggestions  on  selecting  this  green, 
Collards  of  good  quality  are  fresh. . .crisp. ,.cleanc . .and  free  from  insect 
injury.    V/ilting  and  yellowing  of  the  leaves  is  an  indication  of  age... 
or  damage 4    Collards  with,  perforated  leaves  are  undesirable. . .because 
they'll  mean  waste  of  those  leaves. 

North  Carolina  continues  to  furnish  a  fair  amount  of  good  quality  cabbage 
...and  light  supplies  of  eggplant  are  rolldng  into  markets  from  Florida 
and  Texas.    Light  shipmentB  of  cauliflower  are  coming  from  the  North... 
though  the' Florida  season  should  begin  in  another  month,    Florida  is 
shipping  fair  amounts  of  cucumbers,  .squash. .  .some  sv/eet  peppers .and 
that  states'  early  fall  crop  of  snap  beans  is  near  its  peak. 

Plenty  of  grapes  are  ava;ilable  of  the.  Emperor  and  Almeria  varieties... 
they're  selling  at  .ceiling  levels.    That  ceiling  price  will  be  raised 
around  the  first  of  the, month.  '  A." few  small-sized  apples  are  on  some 
markets ,.  .and  relatively  scarce  supplies  of  Florida  a,voca.dos  are  selling 
at  fairly  high  prices.    Heavy  quantities  of  oranges, ». of  improved  quality 
.and  moderate  supplies  of  gr-apefruit  .....are  coming  in  from  Florida. 

The  Fresh  Food. -Roundup  is  based  on  general  supplies  and 
movements  of  fruits  and  vegetables .    It^s  advisable  to 
check  on  local  markets  to  make  sure  these  products  are 
available  in  your  community,  .r  ;  '- 


Atlanta,  Georgia 
December  4,  194-3 


Radio  Round-up 


A  Service  for  Directors 
Of  Women's  Radio  Programs 


PRISONER  OF  WAR  PACKAGES  PLANNED  AROUND  BASIC  SEVEN 

The  phrase  "Basic  Seven"  should  be  familiar  to  practically  everybody  by 
this  time,  we  feel  sure.    Reports  reaching  us  indicate  that  you  broad- 
casters are  doing  a  fine  job  of  explaining  the  importance  of  the  Basic 
Seven  food  groups... and  of  helping  your  listeners  to  plan  their  meals 
to  include  some  food  from  each  group  every  day«    Advertising. . .both  radio 
and  magazine. . .frequently  features  the  Basic  Seven  food  groups,  and  we 
know  that  the  familiar  round  chart  showing  the  divisions  is  hanging  in 
.many  a  homeraaker's  kitchen 

these  days.    We  recently  , 

heard  something  about  the       

Basic  Seven  that  was  new  to 
us,  how  ever...  so  v/e  did  a  vV-: 


bit  of  investigating,  and 
we  think  you'll  be  interest- 
ed in  the  results. 


Did  you  know  that  the  Red 
Cross  Prisoner  ■  of  \7ar  Packages 
are  planned  around  the  Basic 
Seven?    The  Red  Cross  Nutri- 
tion Service  has  charge  of  the 
planning  of  the  contents  of 
these  boxes... and  their  aim, 
of  course,  is  to  provide  the 
most  nourishment  possible  in 
concentrated  form.    The  first 
of  the  four  principles  con- 
sidered in  selecting  the  food 
for  these  packages  is  its  health 
protective  value.    Its  familiarity 
and  suitability  to  various  types 
of  people,  with  different  tastes. 


Food  Distribulion  himittistration 

f 
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comes  next.    Then  there*s  the  problem  of  usability  on  the  spot... in  the 
form  in  which  it  is  shipped.    Some... but  not  all. . .prisoners  have  cooking 
facilities  available,  so  it's  important  that  none  of  the  food  requires 
cooking  in  order  to  make  it  palatable.    Then  comes  consideration  of  the 
keeping  quality  of  the  food,  under  different  climatic  conditions. 

Each  package  weighs  eleven  pounds  and  contains  a  week's  supply  of  sup- 
plementary food.    It's  more  than  just  food,  however. ..at  the  Red  Cross 
they  call  it  a  package  of  health  as  well.    You  see... they  know  that  the 
diet  of  most  prisoners  of  war  is  very  limited,  and  particularly  low  in 
protein. . .fat .. .and  protective  minerals  and  vitamins.    Therefore,  the 
food  is  selected  to  meet... as  nearly  as  possible. . .the  full  protein... 
f at =. .mineral  and  vitamin  requirements  for  one  week,  as  set  up  by  the 
National  Research  Council.    In  other  words,  it's  assumed  that  the  priso- 
ners' diet  will  be  deficient  in  these  requirements.    As  for  calories... 
each  package  of  food  will  furnish  approximately  2000  calories  daily  (on 
the  basis  of  one  package  per  prisoner  per  v/eek) . 

Actual  Contents  of  Food  Packages 

Fresh  fruits  and  vegetables  are  some  of  the  foods  which  cannot  be  included, 
so  the  minerals  and  vitamins  which  they  normally  supply  in  the  average 
diet  are  provided  in  other  forms.    There  is  canned  concentrated  orange 
juice  in  each  box  to  give  the  necessary  Vitamin  C.    If  water  is  not  avail- 
able to  dilute  the  concentrated  orange  juice,  it  can  be  eaten  as  is.  It's 
thick. . .something  like  marmalade. . .and  very  c oncent rated. . .so  it 
goes  a  long  way.    If  by  any  chance  the  concentrated  orange  juice  isn't 
available,  ascorbic  acid  tablets  are  included.    Then,  tliere's  a  pound  of 
dried  whole  milk  in  each  package. . .requiring  only  water  to  be  turned  into 
a  full  gallon  of  milk.    This  is  canned,  so  that  it  will  keep  well,  and 
supplies  much  needed  Vitamin  A  and  calcium.    The  half-pound  of  processed 
American  cheese  provides  more  Vitamin  A,  and  is  an  important  protein  food, 
of  course. 

As  for  meat... there  are  three  kinds  in  each  food  package. . .the  most  im- 
portant nutritionally  being  a  liver  pate,  or  paste,  made  especially  for 
this  use.    It's  fortified  and  is  rich  in  Vitamins  A  and  B,  iron  and  cal- 
cium.   The  other  two  are  a  pork  luncheon  meat  and  corned  be^^f .  More 
protein  is  supplied  in  the  8-ounce  can  of  salmon  or  sardines, .  .¥/hich  also 
contains  Vitamin  D,  the  sunshine  vitamin, . .and  some  phosphorus,  helping 
to  make  up  for  the  lack  of  eggs. 

The  bread  and  butter  needs  of  prisoners  of  war  are  provided  for  by  the 
fortified  biscuits  in  each  box... hard  crackers  which  keep  very  well  in 
hot  or  cold  weather .and  the  can  of  butter  or  fortified  margarine.  Some- 
times the  mixture  of  butter  and  cheese,  known  as  Army  spread,  is  sent  in 
place  of  the  butter  or  margarine.. 

Those  crackers .. .incidentally. , .can  be  crumbled  and  combined  with  milk 
and  salmon  to  make  a  delicious  salmon  loaf... or  with  prunes  or  raisins  to 
provide  a  pudding  for  dessert.     (The  prunes  and  raisins  provide  several 
minerals  and  vitamins  and  are  a  good  energy  food.)    Two  Logan  bars  are 
sent  also.. .this  fortified  chocolate  bar  is  the  Army  "D",  or  emergency 
rat  ion . . . you  know , 

Soluble  coffee  and  lump  sugar... and  sometimes  cocoa  are  sent  in  each  box, 
and  occasionally  hard  candies.    Cigarettes  and  soap  are  two  important  non- 
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food  items  contained  in  each  of  these  prisoner  of  war  packages. 
Special  Types  of  Packages 

That's  the  Prisoner  of  T/ar  standard  food  package  we've  described. .  .there 
are  several  other  types,  however.    The  Invalid  package. , .sent  to  prisoners 
who  are  ill... or  recovering  from  sickness  or  wounds. . .includes  certain 
foods  which  are  especially  suited  for  invalids. . .dehydrated  soup,., 
bouillon. . .and  malted  milk  tablets,  for  instance.    A  chopped  ham  and  egg 
mixture  is  sent  in  place  of  the  spiced  luncheon  meat.    Among  other  things 
...an  instant  chocolate  beverage  powder  is  also  included. 

The  Food  Package  for  Infants  was  developed  fairly  recently,  to  meet  the 
special  need  of  babies  born  in  civilian  internment  camps,  and  the  small 
children  who  have  been  interned  with  their  parents.    This  contains  much 
more  canned  dried  whole  milk. . .enough  to  make  two  gallons  of  liquid  milk. 
It  also  supplies  a  pre-cooked  cereal .. .three  strained  f ruits . . .f ive 
chopped  vegetables ...  zweiback .tv/o  canned  soups  (vegetable  and  liver)... 
orange  concentrate .. .granulated  sugar... cod  liver  oil  capsules. . .castile 
soap... and  albolene,  and  oil  used  in  the  care  of  small  babies. 

The  Christmas  Package  is  one  which  we've  heard 
more  about... one  which  a  good  many  Americans  will 
be  receiving  very  soon.    This  brings  a  bit  of 
luxury  into  their  lives... such  as  fruit  bars... 
peanut  butter cheese ». .fruit  cake. « .nuts . 
candies .. .games .and  several  other  small  gifts. 

250.000  Prisoner  of  War  Food  Packages  a  17eek 


The  packing  of  these  boxes  for  prisoners  of  war 
is  one  of  the  most  appealing  of  Red  Cross 
activities. . .and  it*s  practically  entirely  volunteer  work,  we're  told. 
The  four  centers  at  which  the  boxes  are  packed  are  turning  out  250,000 
a  week... and  they're  all  needed.    Remember .each  box  can  v/eigh    only  11 
pounds... and  every  American  in  German  prison  camps ,. .whether  a  former 
fighting  man  or  a  civilian  internee ., .receives  one  each  week.    In  addition 
to  the  American  prisoners  to  whom  these  food  packages  go,  the  American 
Red  Cross  sends  one  each  month  to  several  hundred  thousand  United  Nations 
prisoners  of  war.    They're  carried  on  the  Red  Cross  ships  v/hich  sail 
regularly  betv/een  Philadelphia  and  Marseilles ..  .the  only  ships  that  sail 
the  Atlantic  fully  lighted. 

Reports  from  both  Americans  and  others  who  receive  these  packages  re- 
gularly tell  us  that  the  day  of  their  arrival  is  the  high  point  in  the 
dreary  life  of  a  prisoner  of  war.    '^e  believe  that  this  information  will 
be  welcome  news  to  many  of  your  listeners  v/ho  may  have  a  very  personal 
interest  in  prisoners  of  war. 


CHANGE  IN  POINT  VALUES  UNTIL  DECBffiER 

Here's  a  resume  of  the  information  released  last  Friday  on  the  point  value 
changes  of  both  brown  and  green  stamp  foods.    These  new  point  values... 
effective  Sunday,  December  5»«  •contain  far  more  revisions  dovmv/ard  than 
otherv/ise. 
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Meat  Rations  Raised  by, Point  Reductions 


The  best  news  of  all... to  most  people... is  that  there's  a  cut  from  one  to 
three  points  on  all  rationed  beef  items.    These  reductions .. .combined  with 
the  ones  made  earlier  on  pork. . .increase  on  meat  ration  for  December  by 
somewhere  between  20  and  30  percent,  compared  with  the  ration  set  on 
November  1.    Incidentally o .  .most  cuts  of  pork  remain  a-h  the  reduced  value 
set  by  OPA  around  the  middle  of  November.    Practically  all  veal,  lamb  and 
mutton  items  remain  unchanged.    The  reason  for  the  announced  reductions ,. , 
the  War  Food  Administra-tion  says... is  the  substantial  increase  in  civilian 
supplies  of  meat  expected  during  D,ecember. 

Cheese  and  Canned  Fish  Points  Up . . .Lard  dovm  One  Point 

American  (cheddar)  cheese  is  raised  two  points  a  pound, 
going  up  to  ten  points |  cream  cheese  is  increased  three 
point S;  to  eight  points  per  pound.    The  group  three 
classification. . .including  Swiss , . ,Munbter . » oBrie. . . 
and  others,  is  up  two  points. . .from  zlx  to  eight  per 
pound.    You'll  want  to  remind  your  listeners  again 
I  of  the  necessity  of  wise  use  of  cheese.,. one  of  the 

^'^^'^  '  most  important  protein  foods. 

All  rationed  canned  fish. . .except  oysters .. .are  raised 
A  points,  and  now  total  l6  points  per  pound.    Oysters  "^"^S  ^ 

go  down  one  point,  however  „.  .and  now  take  only  4  per  ""^X 
pound.    VlThy  don  t  you  stress  the  use  of  fresh  fish 

whenever  available?  _^  "     ^.  ^-^^  yJj-^xsJ^-^- ■  ■ " 

There's  a  drop  in  the  point  value  of  lard... one  point 

..ewhich  makes  it  only  two  points  per  pound.    Shortening. . .salad  and  cook- 
ing oils  remain  the  same,  however ...  five  points. 


Items  Made Point  Free 


Grapefruit  juice  has  been  reduced  to  a  point  value  of  zero.    It  has  not 
been  taken  off  the  ration  list  entirely  because  it  may  become  necessary  to 
give  it  a  ration  value  again.    Now  that  this  year's  production  is  about  to 
come  on  the  market,  it  was  advisable  to  move  out  last  year's  stocks  to  make 
room  for  the  new  pack.    Citrus  concentrates  were  also  lowered  to  a  zero 
point  value... but  they  are  sold  mainly  to  institutions  and  bottled  drink 
manufacturers.    This  doesn't  have  much  effect  on  the  homeraakers.  Canned 
sauerkraut  was  made  ration  free  because  the  Army  will  get  all  of  the  new 
pack.    Therefore. ., only  unrationed  bulk  kraut  and  kraut  in  jars  not 
hermetically  sealed  will  be  available  to  civilians.    Ready  to  serve  soups 
were  given  a  zero  point  value  so  the  old  stock  could  be  quickly  cleared 
out. 


Decreases  in  Point  Values  of  Processed  or  Frozen  Items 

Three  different  kinds  of  canned  beans  had  their  point  values  lowered. 
Green  and  wax. . ,soy . . .and  all  dry  varieties  (including  pork  and  beans)  were 
lowered  one  to  four  points  for  the  popular  sizes.    The  reason  for  the 
changes  was  either  larger  production  than  v/as  expected,  or  the  movement 
was  slov/er. 
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One  size  of  canned  vegetable  juice  was  lowered  because  of  the  need  to 
move  the  smaller  sized  cans.    Carrots  were  lowered  because  of  the  heavy 
production. . .and  spinach  because  of  the  slow  movement. 


There  was  a  general  point  reduction  in  more  than  a  dozen  of  the  frozen 
fruits  and  vegetables. 


Tomato  Products  Increased 

The  point  values  of  tomato  soup  as  tomato  sauce  (containing  over  five 
percent  dry  tomato  solids)  and  tomata  sauce  in  packages  with  cheese  were 
raised  in  order  to  slow  down  the  fast  movement  of  these  foods. 


rm  moGRM  for  the  poultry  industry 


of  laying  flocks. 


You'll  be  hearing. , .during  the  next 
few  days... about  the  new  program 
affecting  egg  and  poultry  producers 
which  is  being  laid  before  repre- 
sentatives of  the  Nation's  poultry 
industry  at  a  conference  this  week 
in  Chicago.    The  War  Food  Adminis- 
tration announces  that  the  pro- 
posed program  calls  for  three  things, 

1.    Immediate  culling  of  10  percent 


2.    l6  percent  reduction  in  broilers. 


chickens. 


3.    i  percent  reduction  in  farm-raised 


Program  Aims  to  Meet  Egg  and  Poultry  Goals 

On  the  face  of  it... you  may  think  that  this  means  a  reduction  in  the 
quantity  of  eggs  and  poultry  meat  available  to  consumers  in  194-4-.  This 
is  not  the  case,  though... in  fact,  the  aim  of  the  program  is  to  meet 
the  194-4  goals  which  have  been  established  for  eggs  and  poultry.  Because 
of  the  limited  supply  of  feed  for  poultry  and  livestock  generally,  how- 
ever, it's  necessary  to  make  the  most  efficient  use  of  all  feed.  This 
new  program  would  supply  not  less  than  5  billion  dozen  eggs... which  would 
provide  that  325  eggs  annually  you've  been  hearing  about  for  each  civilian 
consumer,  plus  war  requirements.    The  tentative  1944-  goal  for  chicken 
meat  is  3  billion,  800  million  pounds,  which  will  make  the  supplies  nearly 
the  same  as  in  194-3  and  will  not  affect  materially  the  overall  quantity 
of  chicken  meat  available  to  consumers.    The  culling  of  laying  flocks 
v/ould,  of  course,  increase  the  amount  of  chicken  meat... and  at  least  part 
of  the  supply  would  doubtless  go  into  storage  for  use  during  the  off 
season  of  poultry  marketing  next  spring. 

Feed  Supplies  the  Real  Problem 

\7e  doubt  whether  the  average  horaeraaker  has  much  idea  of  the  problems  which 
face  producers  of  food... we  mean  the  town  or  city  homemaker,  of  course, 
since  the  farm  woman  knows  these  problems  only  too  well,  no  doubt  I 


-  6  . 


Perhaps  it  will  help  your  listeners  to  imderstand  better  if  you  tell  them 
that  more  than  140  million  tons  of  feed  supplies  will  be  needed  next  year 
to  meet  all  livestock  goals,  including  eggs  and  poultry.    The  poultry 
industry  alone  will  require  nearly  27  million  tons  of  feed,,, more  than 
half  of  which  v/ill  go  into  egg  production.    The  idea  of  adjusting  live- 
stock numbers  to  the  supply  of  feed  is  based  on  the  relative  wartime  needs 
of  various  foods.    WFA  feels  that  livestock  production  generally  must  not 
be  threatened  by  unlimited  production  of  any  one  kind. 

CHICKEN  WITH  VARIATIONS 

Speaking  of  poultry. ,, since  there's  a  record  supply  of  chickens  this  year, 
you  might  be  of  considerable  help  to  your  listeners  by  giving  them  some 
new  ideas  about  chicken  cookery.    A.11  of  you  doubtless  have  favorite 
methods  of  your  ovm,.,old  and  new, . .but  perhaps  you'll  get  an  idea  from 
the  following,  which  recently  came  to  oiir  attention. 


Roasted  Half  Chicken 


A  whole  roasted  chicken  is  sometimes  too  much  for  a  family  of  two.  So,,, 
how  about  splitting  it  in  half  lengthwise, ., simmering  it  until  tender,,, 
then  baking  one  half  the  chicken  on  top  of  a  mound  of  stuffing  until  it's 
nicely  browned.    The  other  half  can  be  kept  in  the  refrigerator  for  other 
uses  —  in  salads  —  sandv/iches . .  .and  so  forth. 


Barbecued  Chicken 


Add  enough  paprika  to  equal  parts  of  flour  and  fat  to  give  it  a  rosy  hue. 
Use  this  mixture  to  coat  a  broiler ., .cut  in  half,., then  bake  in  a  shallow 
pan  for  about  an  hour . . obrushing  with  barbecue  sauce  every  once  in  a  while 

Jellied  Chicken  Loaf 

Place  slices  of  cooked  white  meat  of  chicken  in  the  bottom  of  a  well-oiled 
loaf  pan.    Pour  over  them  your  favorite  jellied  vegetable  salad  recipe,,, 
and  chill  until  firm.    When  it's  inverted  and  unmolded  the  slices  of  chick 
en  v/ill  be  on  top.    This  makes  a  little  chicken  seem  like  more! 


THE  SPICE  THAT'S  NICE 


In  the  words  of  Fletcher  H,  Long,  Chief  of  the 
Spice  Section  of  FDA,  "spices  are  certainly  the 
variety  in  the  life  of  food", , .which  is  a 
pretty  play  on  the  words  of  that  old  saying 
about  variety  being  the  spice  of  life.  The 
trouble  with  most  of  us,  however,  is  that  v/e 
don't  get  enough  variety  into  our  use  of 
spice,,. it' 3  cinnamon  and  nutmeg,  over  and 
over  again... in  cakes ., ,cookies. , ,doughnuts 
. . ,  sweet  rolls . ,  .almost  everj^virhere  that 
spices  are  used  to  give  that  interesting  flavor  everybody  likes. 

Now,  those  two  are  among  the  eight  most  widely  used  of  the  imported  spices 
As  you  realize... no  doubt... the  war  has  had  a  serious  effect  on  spice 
imports. .  .especially  cinnamon.    Vife  can  get  that  only  from  Ceylon  nov/...and 
it  isn't  as  strong  in  flavor  as  the  kind  which  used  to  come  to  us  from 
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China. . .French  Indo-China. . .and  Java.    Science  has  produced  a  synthetic 
cinnamon,  hov/ever,  which  is  meeting  with  considerable  approval.  Why 
don't  you  suggest  to  your  listeners  that  they  look  for  this  if  they  don't 
find  the  regular  cinnamon  easily  available,  or  that  they  experiment  virith 
another  spice. . .allspice,  perhaps.    That. ..as  its  name  implies. . .gives 
the  flavor  of  a  combination  of  spices,  and  will  help  out  when  supplies 
are  short  on  both  cinnamon  and  nutmeg. 

And  another  thing... tell  the  homemakers  in  your  audience  not  to  make  the 
mistake  of  hoarding  spice,  if  they  happen  to  find  a  good  stock  in  some 
store.    Mr.  Long  warns  that  ground  spices  will  not  keep  too  long,  and  will 
lose  their  strength  and  flavor.    They  should  always  be  kept  covered,  of 
course. . .those  packed  in  shaker-topped  packages  should  be  closed  tightly 
when  not  in  use. 

Fortunately. . .we  had  a  good  supply  of  most  spices  on  hand  at  the  begin- 
ning of  the  war.    Furthermore. . .Food  Distribution  Order  No.  19  regulates 
the  distribution  of  spices  from  the  packer  to  the  wholesale  and  retail 
grocery  trade  and  to  food  manufacturers.    The  Array  and  Navy... which  use 
large  amounts  of  spice  for  seasoning  food  the  v/ay  the  boys  in  uniform 
like  it... are  taken  care  of  by  allotment.    Therefore,  we  can  be  reasonably 
sure  of  an  adequate  supply  if  we  do  our  part  by  using  spice  carefully. 

SAVE  THAT  BREAD 

Women  are  interested  in  conserving  food. ..and  cutting  down  on  waste. ..as 
that  survey  v/e  told  you  about  last  week  indicated.    Bread  is  one  of  the 
biggest  items  of  waste. . .surveys  show  that  over  32  percent  of  the  women 
questioned  placed  bread  first  in  the  amount  of  food  wasted. , .another  44 
percent  put  it  in  either  second  or  third  place.    So  a  word  from  you  as 
to  the  use  of  left-over  b read. . .the  heels  of  a  loaf... and  bread  which 
has  become  slightly  stale. . .certainly  won't  be  amiss. 

Here  are  a  few  timely  tips.    Use  of  the  bread  that's  usually  thrown  away 
by  homemakers  shouldn't  be  such  a  problem.    If  the  bread's  stored  in  the 
refrigerator .. .it  won't  mold  as  soon.    If  bread  is  beginning  to  get  a 
little  dry... it  will  still  be  good  as  toast.    There're  plenty  of  uses 
for  stale  bread  crumbs. .  .bread  which  is  to  be  used  as  crximbs  should  be 
stored  in  a  cloth  sack.., or  box... where  it  will  get  air... so  that  it  will 
dry  out  without  molding.    Bread  crumbs  can  be  used  for  stuffing  poultry 
...stuffed  breast  of  lamb. . .stuffed  pork  chops  or  veal  cutlets... or  in 

casserole  meat  dishes.  They'll  help  extend  the  meat  dishes... and  save 
on  ration  points.  Then  there  are  the  bread  puddings.  Apple  Brown  Betty 
...or  other  fruit  puddings ».  .need  plenty  of  bread  criunbs. 

Incidentally .. .we' 11  have  some  recipes  calling  for  bread  and  bread 
crumbs  that  might  otherwise  be  v/asted. .  .ready  for  you... so  tell  your 
listeners  they  can  have  them  by  writing  you,,. send  your  requests  on  to 
us... and  we'll  see  that  your  homemakers  will  be  prov^-ded  with  plenty  of 
suggestions  for  using  every  bit  of  bread  they  buy. 
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FRESH  FOOD  ROUNDUP 


Earlier  in  this  issue  we  discussed  pepping  up  meals  with 
spices.    There' re  fresh  vegetables. . .too .. .that  may  not 
furnish  your  listeners  with  a  big  part  of  their  vitamin  and 
It— -^l^-jr^^^"^  mineral  quota  for  the  day,,, but  those  foods  Vifill  amply  earn 
VvC\^Xa<Vv'/    their  place  in  menus  by  adding  greatly  to  the  taste-appeal, 
^^is/Jti.  irt'XS^st^  instanceoo.  a  treat-of-the-v/eek  on  some  markets  in  the 

■^(l  t  South  are  some  Georgia  mushrooms.    Though  they're  a  little 

high  priced. . .they'll  be  a  palatable  addition  to  those  extra  steaks  most 
people  are  getting  this  month » 

A  few  cucumbers .too .. .are  coming  in  from  Florida... to  lend  a  crisp  note  to 


homemakers'  fresh  vegetable 
peppers ,. .equally  as 
used  as  a  garnish  on  meat 
main-stay  and  stuff ed... 
Texas... at  moderate  prices, 
scarce .. .though  a  few 
into  markets  from 


salads.    Moderate  supplies  of  green 
appetizing  when  chopped  in  salads.., 
and  rice  dishes... or  prepared  as  a 
are  being  shipped  from  Florida  and 
Onions     ,hov/everc .  .are  rather 
^)  Shallots  of  good  quality  are  coming 


j-iiuu  maiiLcos  xiuiu  Louisiana.    California  and  New  York 

are  shipping  light  supplies  of  celery  into  this  region.  That 

celery .. .even  used  in  small  amount s .. .will  add  plenty  of  crunchiness  to  an 
otherwise  bland  meal.    Then  there  are  light  supplies  of  pecans .. .moderately 
priced oo, to  give  extra  appeal  to  meals  these  days. 

For  day-in-and-day-out  menu  stand-bys ,. .Irish  potatoes  continue  in  plentiful 
supply,  ..and  they're  one  of  the  lov/est  priced  vegetables  on  the  market. 


Sv/eet  potatoes ..  .in  moderate  to  liberal 
reasonably  priced.    Rutabagas  are  still 
buys  for  thrifty  homemakers .. .since 
moderate  in  cost.,. and  nutritious, 
relatively  cheap... and  in  sufficient 
the  demand  for  them. 


quantities. . .are 
one  of  the  best 
they're  plentiful.., 
Turnips,  too... are 
supplies  to  satisfy 


Collards, . .spinach, . .turnip  greens  and  mustard  greens  are  offering  plenty 
of  variety  for  each  menu's  green  vegetable  requirement .. .and  they're  all 
priced  to  fit  a  thrifty  budget.    Moderate  to  liberal  supplies  of  snap  beans 
are  rolling  in  from  the  Lake  Okeechobee  region  of  Florida .. .where  they've 
reached  their  peak  of  the  fall  season.    Cabbage. . .though  not  as  plentiful 
as  it's  been  recently. , .is  still  in  moderate  supplies. 
Florida  and  South  Carolina  shipments  are  augmenting 
the  declining  North  Carolina  erop.    A  few  high  priced 
English  peas  are  beginning  to  come  in  from  Florida. 

Plentiful  quantities  of  both  oranges  and  grapefruit 
are  selling  at  fair  prices.    Tangerines  are  reaching 
their  main  season.    Grapes  arenH  as  plentiful  as 
they've  been... and  they're  selling  at  ceiling  level. 
Apples  continue  3carce.,,and  only  a  few  varieties  of 
mostly  small  sizes  are  available. 


lyS^  ^J!J2^  jl;-v<>v^ 


The  Fresh  Food  Roundup  is  based  on  general  supplies  and  movements 

of  fruits  and  vegetables.     It's  advisable  to  check  on  local  

markets  to  make  sure  these  products  are  available  in  your 
communitv. 
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Atlanta,  Georgia 
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Round-up 


on 


food... 


Of  ^'/omen's  Radio  Programs 


CONTINGENCY  RESERVES . .  .TOAT  AND  WHY 


You  hear  the  term  "contingency  reserves'*  fairly 
often  these  days  in  connection  with  our  food 
supplies.     It  may  be  that  the  term  is  not  clear  to 
all  your  listeners.    Not  long  ago,  you'll  remember, 
2,600,000  cases  of  canned  string  beans  and  tomatoes 
were  released  from  c ontingency  reserves,  to  be 
made  available  for  civilians.    Then,  just  last 
Monday,  almost  a  million  cases  of  catsup  were 
released  from  these  reserves. 


Once  in  a  while  you  doubtless  hear  people  say  that 
the  Government  is  piling  up  a  lot  of  food,  keeping 
it  out  of  civilian  channels.    Then,  they  go  on  to 
say,  v/hen  it  appears  that  too  much  food  has  been 
set  aside,  part  of  it  is  released.    There's  an 
implication  in  all  this  of  poor  planning  or  miscalculation.    This  is 
not  the  case  at  all.    In  the  interest  of  better  understanding  about 
food  in  wartime,  v/e  believe  it  would  be  v/ell  to  pass  along  some  infor- 
mation about  contingency  reserves  to  your  listeners. 


'I'S 


Ti,  ^ 


Contingency  Reserves    Based  on  Supply 

You  know,  we've  told  you  about  the  Food  Requirements 
and  Allocations  Committee.    It's  the  Committee  which 
reviews  the  needs  acnd  claims  of  various  groups  (the 
Armed  Forces,  civilians,  Lend-Lease,  etc.),  considers 
the  prospective  and  available  food  supplies,  and  ad- 
justs them  against  each  other  in  the  best  way  possible. 
Taking  all  this  into  consideration,  the  Government 
determines  that  a  certain  percentage  of  food  should  be 
put  aside  for  emergencies.    This  percentage,  known  as 
the  contingency  reserve,  may  serve  any  nimiber  of 
purposes.    It  may  cover  shipping  losses,  sudden  mili- 
tary movements,  or,  perhaps,  unexpected  success  in 

food  Distribulion  Administration 
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battle,  bringing  unusual  demands  on  food  supplies.  Then  too,  disasters 
might  affect  the  food  supply  of  the  civilian  population  also  enter  into 
these  considerations. 

This  Food  Not  Held  Long;er  Than  Necessary  ^ 

These  contingency  reserves  are  held  by  canners  and  as  soon  as  it  can  be 
determined  that  war  needs  will  not  take  all  of  them,  they're  released 
for  civilians. 

When  you  make  announcement  of  releases  of  various  foods  from  contingency 
reserves,  it  might  be  well  to  bring  in  some  of  this  information  from 
time  to  time.    We  believe  that  civilian  consumers  will  appreciate  knowing 
more  of  the  whys  and  wherefores  of  food  distribution. 

NUMBER  ONE  ON  THE  GIFT  PARADE 

We  think  the  place  of  honor  on 
this  year's  gift  list  might  well 
be  a  gift  of  food..oand  for  many 
of  your  listeners  it  can  be  a 
gift  of  unrationed  food.  Those 
who  live  in  the  country,  or  on 
the  outskirts  of  town... and  who 
had  nice  Victory  Gardens. . .can 
bestow  on  their  city  friends  and 
relatives  a  box  or  basket  of 
home-grown  vegetables. . .the  root 
vegetables  which  will  keep  well 
...carrots,  potatoes,  beets, 
turnips,  and  so  forth.    A  remem- 
berance  of  this  kind,  given  during 
the  busy  holiday  season,  v/ill 
save  time  as  virell  as  money,  for 
the  homemaker. 

Things  For  A  Festive  Dinner 

The  women  who  had  time  to  can  good  quantities  of  vegetables  and  fruit 
during  the  growing  season  have  a  wonderful  treasure-trove  of  gifts  for 
friends  who  had  neither  time  nor  the  supplies.    One  of  the  most  welcome 
gifts  we  received  last  Christmas  was  a  box  containing  the  ingredients 
for  a  very  festive  dinner a  jar  of  home-canned  chicken, , .one  each  of 
lima  beans  and  tomatoes. ..a  little  glass  of  spicy  relish  and  one  of  jelly 
.♦.plus  some  well-scrubbed  Idaho  potatoes  wrapped  in  bright  red  tissuel 
Any  v^oman  can  think  up  delicious  combinations  for  a  gift  of  canned  foods. 

Cakes  and  Cookies 

We  hardly  need  suggest  the  traditional  fruit  cake  and  cookies,  of  course..* 
and  don't  forget  that  home  baked  bread  of  various  kinds,.. or  a  pan  of 
rolls... will  be  joyfully  received  by  the  homemaker  v/ho  has  an  outside 
job. 
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Or  Something  New 

And  here's  an  idea  which  may  not  have  occurred  to  some  of  your  listeners. 
How  about  including  in  any  gift  of  food  a  package  or  two  of  some  of  the 
newer  foods .. .perhaps  some  of  the  soya  mixtures,  or  soya  grits  and  flour, 
canned  soybeans,  or  the  delicious  salted  soys... lots  of  people  are  still 
strangers  to  these,  you  knov/.    Dehydrated  soups,  sauces  and  fruits  are 
newcomers  to  many  food  stores  too,.,and  an  envelope  or  tv/o  of  these  offers 
a  chance  to  experiment  which  the  recipient  of  the  gift  may  find  very 
interesting.    Few  things  says  "Merry  Christmas"  in  a  more  welcome  v;ay 
than  a  gift  of  food.  (But  a  warning:    No  more  than  fifty  cans  of  home- 
canned  food  can  be  given  as  a  gift  to  any  one  person  v/ithout  an  exchange 
of  ration  stamps.) 

A  CHRISTMAS  GIFT  FROM  OPA 


And  here's  good  news  from  OPA  regarding  gifts  of  rationed  food.  They 
tell  us  the  lid's  off  for  good  on  gifts  of  rationed  foods... we  may  do  as 
v/e  like  v/ith  rationed  items  we  buy  with  our  own  ration  stamps.    They  may 
be  given  to  private  individuals  or  to  charitable  organizations,  without 
collecting  ration  stamps  in  return.    Also,  charitable  groups  may  distri- 
bute such  gifts  of  rationed  food  without  collecting  ration  stamps.  The 
OPA  director  says  this  step  has  been  taken  with  the  idea  of  making  the 
rationing  program  as  simple  as  possible. 

And  there's  another  item  which  becomes  ration-free  for  the  holiday  season 
only,  specifically  designated  as  December  8  through  January  8,  1944. 
Gift  packages  of  jams,  jellies,  fruit  butter,  preserves  and  non-citrus 
marmalade,  packed  for  sale  as  Christmas  gifts  before  October  23,  are 
made  point-free  for  this  period  of  time. 


THE  ANSWER  TO  A  QUESTION 


That  new  poultry  and  egg  plan 
poultry  industryoo. 
about  last  v/eek,,,  _/\ 
questions,  we  hear ^. 
of  interest  to 
listeners,  we  feel 
when  the  goal  for 
higher  for  1944 
...should  poultry 
cull  out  10 
laying  flocks? 


/  V 


i 


JJll 


recently    presented  to  the 
which  we  told  you 
iVo.^;/  /rv*,,,  r  s,.uLs         ^^^^^^  a  few 


h  Ave  U^lo  A 


One  vi^hich  vi/ill  be 
many  of  your 
sure,  is  this.  Why.,, 
egg  production  is 
than  it  was  this  year 
breeders  be  urged  to 
percent  of  the 


Here's  the  answer  to  that  question. . .given  by  Joseph  W,  Kinghorne,  Acting 
Chief,  Poultry  Products  Division  of  FDA,  in  a  recent  radio  interview. 
Mr.  Kinghorne  said:     "\7e  want  at  least  as  many  eggs  in  1944  as  v/e  will 
have  this  year .. .that ' s  true.    But  I  think  most  poultry  people  will  tell 
you  that  culling  flocks  doesn't  necessarily  cut  down  the  number  of  eggs 
produced. .. even  at  this  time  of  year.    Instead,  it  makes  their  laying 
flock  more  ef ficient . . .it  means  more  eggs  per  hen., .and  more  eggs  per 
pound  of  feed,    -^t  also  saves  them  v/ork. .  .they  have  a  smaller  flock  to 
look  after,  and  the  laying  house  is  less  crowded.    Finally,  culling  the 
flock  may  even  save  producers  money... they  use  less  feed,  and  each  pound 
of  feed  works  harder.    Those  are  some  of  the  reasons  farmers  should  cull 
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10  percent  of  the  birds/ from  the  laying  flocks... and  do  it  by  February 
first/' 

Those  of  you  v/hose  programs  extend  into  rural  areas  will  doubtless  find 
this  of  considerable  interest  to  your  listeners  who  may  not  have  heard 
the  broadcast . 

A  BELATED  CHRIST^IAS  PRESENT 

You  might  like  to  tell  your  listeners  not  to  be  too  disturbed  if  they 
find  it  a  bit  difficult  to  get  all  the  raisins,  currants  and  prunes  they 
want  for  holiday  baking. . .there'll  be  more  in  '44.    As  you  probably 
remember ..  .Food  Distribution  Order  No.  16  provided  that  the  entire  194-3 
pack  of  these  fruits  be  set  aside  for  Government  use... but  provided  for 
the  release  of  certain  quantities  to  civilians  when  advisable.  In 
September  there  was  a  release  of  from  55 »000  to  60,000  tons  of  raisins 
...and  from  65,000  to  70,000  tons  of  prunes.    Then,  just  recently  more 
of  both  were  released  to  civilians ,,.  .approximately  50,000  tons  of  raisins 
...10,000  tons  of  prunes, . .and,  in  addition,  2800  tons  of  Zante  currants. 

It  would  have  been  nice  to  have  these  extra  supplies  of  dried  fruits  as 
a  sort  of  Christmas  present,  of  course.    Due  to  the  time  required  for 
distribution  all  over  the  country,  however,  this  last  release  of  fruits 
will  not  appear  in  retail  stores  until  after  the  first  of  the  year. 
They'll  be  welcome  any  time  at  all... as  they're  valuable  additions  to  the 
diet. 

MORE  NUTS  FOR  YOU 

Yes,  we  realize  how  we  might  start  this  story,  but  it's  been  done  so 
often  that  we  resisted  the  impulsel    The  nuts  in  question  are  walnuts, 
and  an  amendment  to  Food  Distribution  Order  No,  82  (covered  in  ROUND-UP 
October  2)  has  just  been  issued,  reducing  the  set-aside  of  unshelled 
merchantable  v/alnuts  from  20  to  10  percent  of  the  poundage  shipped.  This 
means  that  there  will  be  more  walnuts  available  to  civilian  consumers 
than  originally  scheduled. 

FDA  of ficials . . .in  announcing  the  reduction  of  the  set-aside ...  said  that 
larger  supplies  of  cull  v/alnuts  than  usual  are  available  for  shelling.., 
and  that  more  orchard  run  walnuts  are  going  to  shellers  than  had  been 
expected. 


PRICE  CONTROL  CHANCE  ON  EOm  CANNED  FOODS 

Here's  a  change  in  OPA  regulations  which  will  be  of  particular  interest 
to  the  farm  Y/omen  in  your  audience  who  put  up  large  quantities  of  fruits 
and  vegetables  and  sell  them  from  roadside  stands.    Any  amount  up  to 
1500  quarts  of  these  foods,  canned  at  home,  may  be  sold  exempt  from 
price  control  c    This  will  make  the  v/hole  matter  much  simpler  for  the 
busy  homeraaker. 
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THE  SOYA  SITUATION 


The  soya  experts  of  the  Food  Distri- 
bution /Administration  tell  us  that 
the  soya  situation  is  fine.,. so  f8.r 
as  supplies  are  concerned.    The  only 
thing  that's  short  is  consumer  demand 
and  they  feel  it's  really  up  to  the 
people  who  have  contact  v/ith  home- 
makers  to  make  them  acquainted  \7ith 
the  advantages  of  soya  products. 
The  crop  of  soybeans  is  a  large  one 
and  milling  capacity  has  been  greatly 
expanded.      Therefore,  the  supply 
of  high  grade  soya  products  avail- 
able to  consumers  in  1944-  probably  v/ill  be  at  least  300  million  pounds. 
Consumer  demand  really  needs  to  be  stimulated, . .no  question  about  that. 


'7e  know,  of  course,  that  some  stores  havenH  yet  stocked  the  new  soya 
flour  and  grits,  the  pancake  and  muffin  mixes,  or  the  pastes  containing 
soya  flour .spaghetti,  macaroni  and  noodles.    Distribution  will  increase 
rapidly,  however,  if  an  educational  program  builds  up  consumer  demands 
You  radio  broadcasters  who  are  conducting  homeraaker  programs  are  in  a 
splendid  position  to  tell  the  soya  story  v/here  it  will  do  the  most  good, 
A.nd  remember  o .  .you' re  justified  in  telling  the  story,  because  soya  has 
been -accepted  by  nutrition  authorities  as  a  product  high  in  protein... 
calcium. . .riboflavin, . .and  thiamin.    Thus,  in  four  important  respects, 
soya  products  can  me  a  valuable  contribution  to  the  American  diet. 

THE  \m  IIJDUSTRIAL  FEEDING  DIVISION 


Many  of  your  listeners  who  are  especially  concerned  about  industrial  nu- 
trition will  be  interested  in  the  changes  virhich  recently  took  place  in 
the  Nutrition  and  Food  Conservation  Branch.    The  v/hole  Branch  is  now 
known  as  the  Nutrition  Programs  Branch  of  FDA,  and  its  head  is  still 
M,  L,  Wilson.    The  consumer  services  and  food  consevation  functions  have 
been  transferred  to  FDA's  Marketing  Reports  Division.    The  Nutrition  in 
Industry  Division  has  been  transferred  to  the  Civilian  Food  Requirements 
Branch,  however,  and  nov/  has  a  new  name ».  ,Indust rial  Feeding  Division. 

This  is  a  logical  change, ..as  you  doubtless  realize.    The  Civilian  Food 
Requirements  Branch  represents  civilians  in  all  food  allocations  programs. 
The  Division  will  v/ork  closely  with  cooperating  state  and  local  committees, 
and  its  services  v;ill  be  available  to  organizations  which  wish  to  install 
in-plant  feeding  facilities,  or  receive  advice  on  their  present  facilities. 
Requests  for  this  assistance  should  be  made  through  FDA  regional  offices. 

There  has  been  no  change  in  the  head  of  the  division. . .it s  chief  is  still 
Dr.  Robert  S,  Goodhart,  one  of  the  country's  outstanding  authorities  on 
the  nutrition  problems  of  industrial  v/orkers.    He  has  been  assigned  by 
the  U,  S.  Public  Health  Service  to  this  program. . .and  also  serves  as  Vice 
Chairman  of  the  Committee  on  Nutrition  in  Industry  in  the  National 
Research  Council,    Dr.  Goodhart  is  the  author  of  government  manuals  on 
industrial  nutrition.,  and  of  numerous  articles  on  this  subject  which 
have  appeared  in  scientific  and  popular  magazines. 
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NOTES  FROM  OUR  NUTRITIONIST 


Hidden  Waste 


"Hidden  hunger"  is  a  pretty  familiar  term.  But 
a  lot  of  "hidden  hunger''  is  due  to  "'hidden 
waste"  which  is  a  somewhat  less  well  known  term. 
Hidden  waste  is  that  loss  of  food  value  due 
to  improper  treatment  of  foodo    This  may 
result  either  from  the  way  food  is  treated 
before  cooking  <.,  .during  the  cooking  process.,, 
or  even  after,  it  has  been  cooked.     A.nd  for 
your  listeners  information  here's    seven  good 
ways  of  avoiding  that  kitchen  crime  "Hidden 
Waste". 


1.    Use  vegetables  as  fresh  as  possible  —  the  older  they  get  the  more 
food  value  they  lose. 

2c    Don't  peel  vegetables  unless  absolutely  necessary. 

3.  Use  a  sharp  knife  when  slicing  or  shreding  vegetables  there'll 
be  less  brusing  of  the  vegetable  and  a  snail er  loss  of  vitamins. 

4.  Use  as  little  water  as  possible  in  cooking  the  vegetables, 
5o    Cook  vegetables  quickly. 

6o    Don't  use  soda  in  cooking  vegetables = 

7.    Cook  only  the  amount  that  will  be  eaten  immediately  —  cooked  vege- 
tables lose  food  value  when  left  standing. 

But  remember .the  easiest,  and  perhaps  the  best  way  to  judge  the  food 
value  of  vegetables  is  in  their  taste.    Fresh  vegetables  properly  cooked 
are  highest  in  food  value  and  in  taste. 

Plum  Pudding 

Right  at  this  time  of  year  listeners  may  be  interested  in  a  Plum  Pudding 
recipe  for  Christmas,    The  recipe  we  are  giving  is  a  very  simple  and 
satisfactory  one.     It  does  not  call  for  much  rationed  fruit,.. but  if  any 
of  these  fruits  are  not  obtainable  this  year. «. other  chopped  dried  fruits 
...as  figs  or  prunes  may  be  substituted.    Incidentally .this  recipe  is 
one  that  calls  for  the  use  of  stale  bread  crumbs.., so  it  is  another  way 
to  use  up  that  left-over  bread. 


1/2  lb,  seeded  raisins 
1/2  lb,  currants 
2  oz.  candied  orange  peel 
1  ozo  citron 

3/4  cup  finely  chopped  suet 
1/2  teaspoon  cinnamon 
4  eggs 


1/2  cup  enriched  flour 

I-I/4  cups  stale  bread  crumbs 

5/0  cup  sugar  (light  brown  is  best) 

1/8  teaspoon  allspice 

1/8  teaspoon  grated  nutmeg 

1/2  cup  tart  jelly  or 

1/2  cup  water 


I 
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Mash  and  dry  currants  and  raisinj  chip  citron  and  orange  peel  fine.  Mix 
dry  ingredients;  mix  liquid  ingredients;  combine  liquid  and  dry  ingre- 
dients.   Fill  greased  molds  two-thirds  full  and  steam  4  hours.  Steam 
again  over  hot  water  1  to  2  hours  before  serving.     Serve  hot  with,  hard 
sauce,  foamy  sauce  or  whipped  cream. 

This  makes  one  fairly  large  pudding. 

Enriched  Flour 

When  you  get  an  opportunity  you  might  remind  your  listeners  to  watch  for 
enriched  flour  when  they  are  shopping  for  flour .because  excpet  in  states 
that  require  that  only  enriched  flour  may  be  sold... there  is  still  some 
unenriched  flour  on  the  narket.    A.nd  one  thing  to  remember  is  that  some 
of  the  more  expensive,  as  v/ell  as  the  less  expensive  brands,  a;re  unen- 
riched.   Now  that  higher  enrichment  standards  are  in  effect ..  .-enriched 
flour  is  more  of  a  bargain  than  ever  before, . .so  let's  keep  our  eyes  open 
for  the  bargain  sign?    "Enriched  Flour". 

Saving  Fat 

Although  savihg  fat  for  the  manufacture ' of  munitions  is  reason  enough... 
it's  certainly  hot  the  only  reason  for  saving  fat.  .A  little  extra  fat 
gives  thehomemaker  a  lot  more  room  for  variety  in  preparing  hot  breads, 
knd  that's  a  very  good  way'  of  utilizing  more  of  Uncle  Ssin's  abundant 
cereal  supply.    The  wise  homemaker  will  v/ant  to  save  all  of  her  sausage, 
bacon  and  ham  fat  for  use  in  seasoning  vegetables o    It  makes  a  delicious 
dressing  for  leafy  salads  when  a  little  vinegar  is  added,  And  an  ole 
Southern  favorite  is  v;ilted  lettuce  v;ith  a  dressing  of  bacon  fat  and 
vinegar.    This  goes  well  on  salad  greens,  too. 

Fat  rendered  from  beef  or  pork  may  be  used  in  making  pastry,  biscuits, 
or  other  breads.    Or  if  the  homemaker  prefers  it  may  be  used  for  frying. 
Many  of  the  housewives  of  a  few  years  back'  thought  that  chicken  fat  was 
the  last  v/ord  in'ffet  for  cake  making,    Mth  the  scarcity  of  butter  a  lot 
of  moderns  may  wish  to  try  this-. 

There  are  three  rules  to  keep  in  mind  when  saving  fat: 

'1.    Avoid  burning  the  fat 

2.  Strain  carisfully  so  that  no  burned  particles 
v/ill  be  left  ih  it  • 

3.  Store  different  kinds  of  fat  in  separate 
jars  in  a  cold  place. ' ' 

■     .         A  FLASH  TO  FARf-ERS 

If  you  happen  to.  have  any  farmers:  in  your  audience  you'll  be  doing  them 
a  real  .favor  by ■ telling . them  to  contact  their  market  agent  before  taking 
their  hogs  to- market.  ^  We  are  faced  vdth' the  job  , of' imrketing  the 
largest  hog  crop  in  history  and  if  packing  plants  are  to  handJe  them 
they  must  be  marketed  orderly. 
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FRESH  FOOD  ROU^IDUP  ■ 

As  you  help  y-our  listeners  plan  their  traditional  Christmas  Day  dinners o.. 
you'll  notice  that -very  few  of  our  holiday  foods  are  unattainable  and  that 
the  few  scarcities  simply  emphasize  the  fact  that  we're  still  the  best  fed 
country  in  the  world*    Time  was » c .way  back  when, ..when  fresh  fruits  and 
vegetables  were  really  a  Christmas  treat.    Oranges  were  a  delicacy  to  be 
divided  out,.. so  many  to  each  stocking  hanging  by  the  fireplace.  Tanger- 
ines were  unheard  of  and  grapefruit  were  still  pretty  much  in  an  unde- 
veloped stage.    The  only  vegetables  on  t he  table  were  those  that  came 
out  of  the  store  room  and  there  just  v/eren't  any  green  vegetables  to 
speak  of.  ...  .  .      .  .  ,. 

But  now,  thanks  to  the  untiring  efforts  of  our  botonists  who  have  deve- 
loped better  and  better  varieties  of  plants,  to  our  truck  farmers  and 
fruit  growers  who  have  increased  production  to  meet  growing  demands,  and 
to  our  transportation  network  (even  if  it  is  overcrowded,  it  gets  the  goods 
to  the  right  place  at  the  right  time... most  of  the  time) ...  fresh  fruits 
and  vegetables  abound  in  plentiful  enough  supplies  to  furnish  each  table 
all  the  time  with  v/hat  it  needs  to  round  out  a  well-balanced  meal. 

On  the  fruit  line  first ,. .you' 11  find  there  is  lots  of  citrus  fruit  on 
most  Southeastern  markets  now.    Tangerines  are  moving  in  liberal  to  heavy 
supplies  out  of  Florida.    On  the  whole^  they  are  within  the  reach  of 
nearly  every  pocketbook  and  the  quality  is  very  good,    While  grapefruit 
shipments  are  fairly  light  this  week,  they  are  equal  to  dem.and  in  most 
places  and  the  price  is  quite  reasonable.    Oranges  are  plentiful.  They're 
good  and  getting  better.    The  damp  warm  v^^eather  Florida  has  been  having 
for  the.  past  week  may  tend  to  lower  the  quality  a  little.    It  increases 
decay.    Rich  in  Vitamin  G,  citrus  fruit  will  help  ward  off  the  colds  that 
are  traveling  around  now  in  addition  to  adding  color  and  flavor  to  any 
meal. 

And  speaking  of  color  in  holiday  meals,  you  might  check  and  see  if  there 
are  any  cranberries  on  your  local  markets.    There  are  a  few  scattered  over 
the  region,  and  while  they  are  high  priced,  they  can't  be  beat  ?/hen  it 
comes  to  pepping  up  meals  and  adding  sparkle  to  the  dinner  plate. 

Grapes  and  avocados  both  are  on  the  scarce  list,  but  apples  are  more  plentiful. 
While  there  is  a  wide  selection  of  varieties,  the  sizes  are  running  small, 
on  the  v/holeo    Apples  from  2-1/4  to  2-l/2  inches  in  diameter  are  selling 
up  to  the  ceiling  price,  generally,  but  some  of  the  smaller  ones  are  cheaper. 

When  it  comes  to  vegetables,  snap  beans  are  perhaps  the  best  all  round  bete 
They're  coming  out  of  the  Lake  Okeechobee  and  Pomano  districts  in  heavy 
supplies.    The  quality  is  good  and. the  price  reasonable.    Another  good  buy., , 
either  everyday  or  holiday... is  turnips  and  turnip  greens.    This  is  the 
heaviest  season  for' nearly  all  greens  except  for  the  Jeb. -March  season. 
They're  good  now  and  easy  on  the  budget  too.    While  the' cabbage  supplies 
in  most  markets  are  light,  the  quality  is- excellent  and  nobody  should  pay 
more  than  about  5  cents  a  pound  for  it  anyv/here  in  the  Southern  Region. 

The  Fresh  Food  Roundup  is  based  on  general  supplies  and  movements 
of  fresh  fruits  and  vegetables.  It's  advisable  to  check  on  local 
markets  to  make  sure  these  products  are  available  in  your  community. 


tlanta,  Georgia 
ecember  l8,  1943 


Radio  Round-up 


A  Service  for  Dii'yCLors 
Of  V/omen's  Radio  Programs 


CHRISTMAS  DIMIER— HOME  STYIE 


A  close  replica  of  Mom's  famous  Christmas  dinner 
will  be  served  her  boy  in  service  whe'lher  he 
spends  the  holiday  in  a  fox  hole  in  New  Guinea... 
on  the  road  to  Rome.,, or  if  he's  beginning  his 
basic  training  here  in  the  United  States,  The 
Q,uartermaster  Corps  and  the  War  Food  Adminis- 
tration have  been  making  plans  for  months  in 
order  that  all  of  our  service  men  and  women 
throughout  the  world  will  be  eating  a  holiday 
dinner  similar  to  the  one  they  used  to  have  at 
home.    As  a  result... the  master  menu  for 
Christmas  dinner  includes  turkey  and  all  the 
traditional  trimmings. 


Naturally. .,  it  isn't  too  hard  to  furnish  the 
foods  on  the  menu  to  our  armed  forces  stationed 
in  this  country. . .but  it*c  no  easy  job  to  send 
all  of  these  foods  to  every  outpost  in  the  world 
where  Americans  are  stationed,    Tieref ore.  due 
to  climatic  conditions  and  shipping  space... some  of  the  foods  have  to  be  sent 
in  various  forms  viiich  the    average  civilian  probably  wouldn't  recognize. 
For  instance. . .the  G,  I.  cooks  overseas  will  receive  turkey  in  quick-frozen 
or  canned  fomi.    And  dehydrated  foods  will  play  an  important  part  in  the 
yuletide  meal.    In  many  mess  halls  the  soup. ., potatoes, . ,  cranberries, and 
sage  dressing  v;ill  be  made  from  dehydrated  foods. 

Of  course  the  bakeries  will  do  their  best  to  make  hot  rolls  and  mince  pie 
similar  to  motheft''s.    Even  near  the  front  lines  of  battle,  bakeries  will 
turn  cut  holiday  rolls  and  pastries.    And  bakeries  aren't  the  only  unit  which 
will  follow  closely  behind  the  men  on  the  firing  lines.     In  the  combat  area, 
whole  mobile  kitchens  will  be  set  up... and  the  Mess  Sergeants  will  see  that 
a  real  Christmas  dinner  is  prepared  for  the  fighting  men. 


Food  Distribulion  kdm'ittistration 
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In  dangerous  zones,, .the  food  will  be  prepared  in  the  day  and  then  carried 
to  the  front  lines  at  night.    In  places  where  this  can't  be  done,  Christmas 
dinner  will  be  saved  for  the  boys  until  they  are  relieved. 

No  matter  how  far  from  home  these  men  and  women  are  stationed,  you  don^t 
have  to  wonder  whether  they're  having  a  real  Christmas  dinner.  Maturally, 
in  some  areas  there  will  be  slight  necessary  adjustments  to  the  master  menu.., 
but  as  a  rule  you  can  count  on  your  service  man  or  woman  having  the  following 
for  Christmas  dinner: 


Cream  of  Celery  Soup  Croutons 

Roast  Turkey 
Sage  Dressing  Gib  let  Gravy 

Cranberry-orange  Relish 
Potatoes     Creamed  Corn        Baked  Squash 
Lettuce  with  Russian  Dressing 

Hot  Rolls 
Mince  pie  or  cake  Coffee 
Candj'-,  Nuts  and  Fruit 

ANOTim?  CANDLE  ON  THE  BIRTHDA-Y  CAECE 


Have  you  heard  about  the  birthday  party  that's 
going  to  be  held  in  your  community  on  January  5, 
194-4?    Your  local  War  Price  and  Rationing  Board 
will  be  two  years  old  on  that  day.  Approximately 
65  percent  of  the  volunteer  members  who  started 
out  with  the  local    boards  on  January  5i  194-2, 
are  still  serving.    There  are  6,023  boards 
throughout  the  country,  with  Board  Chairmen  and 
all  members  of  the  Board  serving  without  pay. 
The  numbers  of  these  volunteers  has  increased 
from  20,000  to  76,034..    Then  there  are  about  200 
thousand  regular  volunteer  assistants.. .increas- 

ins  "to  more  than  300  thousand  during  rush  periods,  such  as  gasoline  ration 
renewals  and  War  Ration  Book  registrations. 


As  you  may  remember, . .tires  were  the  first  of  a  number  of  commodities  to  be 
rationed,  effective  January  3,  194-2.    Then  came  automobiles, .  .typewriters. , , 
sugar, . .gasoline. . .bicycles. . .rubber  footwear. . .fuel  oil. . .coffee. . .heating 
stoves. . .shoes. , .processed  foods... and  meats  and  fats.    At  first... the  local 
boards  were  called  Tire  Rationing  Boards... but  other  commodities  were  added 
to  the  ration  list,  and  when  price  activities  were  introduced  in  April,  194-2, 
the  name  was  changed  to  War  Price  and  Rationing  Boards, 


How  about  an  interview? 


We  think  there  might  be  some  very  interesting  program  material  in  stories 
which  the  Chairmen  or  members  of  your  local  Boards  could  tell ^you. . .or  in 
interviews  with  some  of  these  volunteers.    We've  heard  that  wives  of  military 
men  stationed  near  certain  cities  are  often  enthusiastic  workers.  Then 
there's  the  story  about  the  woman  down  in  Kentucky  who  returned  her  food 
rationing  books  when  she  discovered  they  were  to  buy  canned  and  dried  foods 
and  meat.    Sho  said  her  family  had  plenty  of  home  canned  foods. . .dried 
vegetables. .. slaughtered  their  own  hogs,. .and  she  wanted  the  rationed  foods 
to  go  to  people  who  really  needed  them.    In  Nov;  Me::ico. .  .we're  told.. .half 
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the  War  Price  and  Rationing  Boards  serve  the  foreign  population  v;hich  has 
doubtless  resulted  in  some  interesting  occurrences, 

IT^.cse  are  just  a  few  suggestions  regarding  radio  material  xve  believe  you 
could  get  from  your  local  Boards, .  .v;hy  don't  you  make  some  inquiries? 

SWEET  AND  SCARCE 

It  may  not  be  possible  to  run  out  on  Christmas 
Eve  and  buy  a  box  of  candy  for  that  well-known 
last-minute  gift  this  year.     In  fact... some  of 
your  listeners  may  have  had  difficulty  already 
in  getting  candy  for  Gbristmas.    Having  come  up 
against  this  situation  personally,  we  decided  to 
find  out  why. ..so  we  made  some  inquiries  of  the 
Confectionery  Section  of  FDA..  ..and  we  think  you 
might  like  to  pass  along  some  of  the  information 
they  gave  us. 

You  probably  all  heard  that  during  the  summer  and  fall  more  sugar  came  into 
the  country. . .due  to  improved  shipping  conditions,  and  this  permitted  a 
slight  increase  in  candy  manufacture.    Candy  makers  are  subject  to  the 
restrictions  of  Ration  Order  No.  3»  • -however. .  .which  allows  them  to  use 
of  their  basic  quota,  based  on  the  volume  of  their  194-1  purchases.  Then.,, 
there's  the  labor  situation. it' s  hard  to  get  even  enough  labor  for  the 
production  allowed.    When  it  comes  to  boxed  chocolates. . .the  shortage  of 
cardboard  and  paper  supplies  is  a  factor  which  we  mustn't  forget. 

As  you've  heard... the  armed  services  are  taking  a  great  deal  of  candy, 
particularly  the  nickel  bars  and  hard  candy.  In  many  cases. . .domestic  Post 
Exchanges  and  Off-Shorc  Exchanges  are  taking  a  large  part  of  the  production 
of  the  nickel  candy  bars.  A  recent  survey  by  the  confectionery  industry 
shows  that  a  much  larger  percentage  of  the  industry  is  devoting  its  produc-r 
tion  to  these  five  cent  bars... and  if  labor  and  machinery  were  available,,, 
more  would  be  produced. 

It  may  be  you've  discovered  it's  easier  to  get  cocoa  than  cake  chocolate. 
The  reason  for  this  is  that  cocoa  powder  is  a  by-product  of  cocoa  butter... 
which  is  necessary  in  the  processing  of  chocolate  items.    T)"e  manufacture  of 
cake  chocolate  is  an  involved    process  which  requires  great  skill.,, so  it's 
obvious  that  we  can't  expect  to  have  as  much  of  this  particular  product, 

Your  listeners  might  be  much  interested  to  know  that  the  Armed  Forces  use 
chocolate  in  the  majority  of  their  emergency  rations*    Most  people  have 
heard  about  the  Army  D  ration,., the  emergency  ration. ,, which  is  about  25f, 
chocolate.    A  new  type  of  chocolate  bar  is  being  manufactured,  however,  to 
withstand  the  intense  heat  of  the  tropics.    This  is  similar  in  consistency 
to  the  Ration  D  bar,  but  is  much  more  delicious,  we're  told. 

We  think  if  you  tell  your  listeners  some  of  the  reasons  why  there  isn't  so 
much  candy,  they  won't  mind  so  much  the  long  wait  in  the  candy  stores,,. and 
the  possible  occasional  disappointment. 


CHRISTMAS  WEEK  THOUGHTS  ON  FOOD 


You^ll  be  talking  about  Christmas  dinner  this 
week,  of  course. . .helping  your  listeners  to 
plan  the  happiest  Christmas  possible  in  this 
uncertain  world.    It's  a  good  idea  to  remind 
people... we  think... that  our  country  still 
has  far  more  reason  to  celebrate  thanmost  of 
the  rest  of  the  world.    We  should  remember, 
however,  that  it's  possible  to  have  even  the 
traditional  Christmas  dinner  without  spend- 
ing too  many  ration  points,.. if  it*s  Carefully 
planned.    If  a  turkey  isn't  available,  chicken 
probably  is,  or  some  other  poultry,  which  is 
unrationed.    If  a  spicy  baked  ham  is  the 
choice,., or  a  delicious  roast... it  may  be  that 
the  brown  stamps  will  have  to  be  counted  care- 
fully during  the  earlier  part  of  the  week... 
but  probably  all  the  family  will  feel  it's 
worth  while. 

We  did  a  bit  of  research  on  Christmas  customs  and  superstitions  the  other 
day,  and  found  some  food  facts  and  fancies  v/hich  may  be  of  interest  to  your 
listeners.    They'll  serve  as  an  interesting  contrast  with  modern  food  pre- 
paration, incidentally.    For  instance. . .here' s  a  recipe  for  a  Christmas 
meat  pie,  baked  in  England  some  JOG  years  ago.    It's  recorded  that  this  pie 
was  nine  feet  in  circumference, . .weighed  I65  pounds... and  was  served  from  a 
four-wheel  cart  built  for  the  purpose. 


130  pounds  of  flour  6  snipes 

20  pounds  of  butter  4  partridges 

4  geese  2  neats'  tongues 

2  rabbits  2  curlews 

4  wild  ducks  6  pigeons  and 

2  woodcocks  7  blackbirds 


We'd  like  to  point  out  that  with  the  exception  of  butter  and  the  neats' 
tongues,  that's  all  unrationed  food.    A  neat... in  case  you  don't  know... 
is  a  kind  of  cattle.    And  a  curlew  is  a  bird,,.or  did  you  know  anyway? 

Roasted  peacock  was  the  piece  de  resistance  of  many  an  ancient  Christmas 
dinner.    The  feathers  were  carefully  removed. . .the  bird  roasted. and  the 
feathers  replaced  in  all  their  glory  for  serving. 

Here  are  a  couple  of  food  production  suggestions,  from  a  list  of  old  wives' 
tales,  which  you  might  like  to  pass  on  to  your  farm  audiences:    In  the 
Netherlands,  it's  thought  that  nothing  soxvn  on  Christmas  eve  will  perish.,, 
even  though  the  seed  be  sown  in  the  snow.    In  Denmark,  some  of  the  bread  baked 
at  Christmas  is  kept  until  sowing  time,  then  crumbled  and  mixed  with  the  seed 
to  insure  an  abundant  harvest.    And  here's  a  food  conservation  suggestion: 
In  England  it  is  said  that  bread  baked  on  Christmas  will  never  become  moldyj 

Just  let  us  say  that  however  you  spend  your  Christmas  holiday,  we  hope  it  wiU 
be  a  pleasant  one,,.and  let's  all  hope  for  a  happier  .world  in  which  to 
celebrate  Christmas  next  year. 


1 
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TAKE  ADVANTAGE  OF  THE  RATION  CHART 

One  of  the  ways  in  which  you  broadcasters  can  be  of  real  assistance  to  the 
homemakers  and  meal-planners  in  your  audience  is  to  suggest  ways  in  which 
to  take  advantage  of  cuts  in  point  value  of  rationed  foods.    You'll  be 
helping  the  general  food  situation  too... of  course. . .since  these  cuts  are 
made  when  any  food  is  in  more  plentiful  supply. . .and,  therefore  its  use 
should  be  encouraged. 

Pointers  on  Pork 

The  recent  reduction  on  all  pork 
items  on  the  ration  list. except 
variety  meats  and  canned  meats... 
makes  pork  one  of  the  most  attract- 
ive of  meat  buys.     This... as  you 
know.... was  the  second  reduction  in 
pork  points  in  a  month. ..and  was 
brought  about  by  the  unexpectedly 
large  amounts  of  pork  coming  to 
market  ever  since  the  December 
point  value  table  was  made  up.  The 
reduction  on  most  of  these  cuts  was 
one  point  a  pound. . .though  fresh  or  green  hams  (hams  which  are  neither 
frozen. . .cured, , .nor  smoked)  were  cut  two  points  a  pound.    That  two-point 
reduction  was  made  because  of  the  shortages  of  help  in  slaughtering  and 
processing  establishments,  which  makes  the  curing  of  ham  a  real  problem. 
OPA  hopes  that  these  cuts  will  encourage  consumption  of  pork,  so  that 
packing  facilities  can  take  care  of  the  record  crop  of  hogs  now  coming  to 
market. 

Probably  most  of  you  are  familiar  with    the  results  of  research  on  the 
nutritive  value  of  pork,  which  indicate  that  it's  a  much  more  valuable  meat 
than  many  of  us  have  thought.    Here's  a  reminder,  however. . .pork  is  one  of 
the  richest  natural  sources  of  Vitamin  B-j_,  or  thiamin.    It's  also  rich  in 
riboflavin  and  niacin. .  .and. .  .like  all  meats,  contains  complete  high-quality 
proteir^  and  minerals. 

One  important  thing  to  tell  your  listeners  is  that    pork  always  requires 
thorough  cooking  at  a  moderate  temperature.    A  fresh  ham. ..for  instance.;, 
will  take  about  thirty  minutes  per  pound.     If  a  meat  thermometer  is  used, 
the  meat  will  be  done  viien  the  thermometer  registers  I85  degrees. 

Why  don't  you  look  up  some  interesting  and  unusual  recipes  for  cooking  pork, 
to  help  make  meals  more  interesting?    We  heard  about  something  the  other  day 
which  sounded  good  to  us.^.a  savory  meat  stuffing  piled  on  top  of  pork  chops... 
the  whole  thing  baked  'til  the  chops  are  tender  and  well  done. 

Don't  Forget  Grapefruit  Juice 

Canned  grapefruit  juice  is  being  said  entirely  without  points  now,  remember... 
so  homemakers  will  probably  want  to  take  advantage  of  its  convenience,  even 
if  there  is  plenty  of  fresh  grapefruit  on  the  market  at  this  time  of  year. 
When  a  busy  woman  is  getting  breakfast  for  a  big  family,  the  canned  juice  is 
a  great  convenience.,,and  it  helps  the  homemaker-with-an-out side- job  at  other 
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meals,,, too.    It  makes  a  delicious  before-dinner  appetizer. , .with  or  with- 
out a  sprig  of  mint.,, can  be  combined   with  orange  and  lemon  juice  and  a 
bit  of  sweetening  for  a  refreshing  evening  beverage. . .or  made  into  a  fruit 
ice  that's  equally  at  home  as  an  accompaniment  to  the  meat,  or  as  a  dessert 
course,  . 

Cottage  Cheese  Rat  ion- Free  but  Scarce 

You  remember  the  recent  release  from  rationing  of  cottage  cheese  containing 
less  than  5  percent  butter-fat.    Well,., that  may  be  a  help  in  some  areas.,, 
but  you'll  find  that  many  large  dairies  have  discontinued  cottage  cheese 
for  the  duration,  so  that  more  milk  will  be  available  for  other  purposes. 
Therefor e. . .before  you  recommend  its  use  very  widely. ..it  would  be  wise  to 
check  your  local  situation. 

The  items  we've  mentioned  are  suggestions  we  hope  will  be  helpful  to  you,,, 
a  careful  checking  of  the  ration  chart  each  month.  ..and  keeping  up  to  date 
on  point  changes. .  .will  give  you  many  more  program  ideas,  we're  sure, 

ENRICHMENT  PROGRAM  EXTENDED 

All  the  "missionaries  of  nutrition". . .as  we 
heard  them  called  the  other  day.,, are  very  happy, 
we  have  no  doubt,  to  hear  that  the  Bread  Order 
(Food  Distribution  Order  No,  1)  has  been  amended. 
Amendment  5*  •  •effective  January  16,  194-4,,, 
provides  that  the  white  flour  used  in  all  types 
of  yeast-raised  products  made  by  commercial 
bakeries  must  meet  prescribed  minimum  enrichment 
standards • 

In  addition  to  white  bread,.. the  order  now 
covers  all  types  of  bread, , .coffee  cakes, ,, sweet 
buns,,, and  plain  rolls  which  are  yeast-raised; 
also  doughnuts. , .crullers, ,, and  fried  cakes  which  are  not  yeast-raised.  In 
the  interests  of  food  conservation,  consumers  and  commercial  buyers  of 
bakery  products  may  not  return.,, for  any  reason,  bakery  products  which  they 
have  purchased. 

It's  interesting  to    note  that  there's  an  exception  to  the  provision 

of  the  original -ord6r" which  prohibited  the  giving  of  bread  or 

other  bakery  products  free  to  any  person, . .these  may  now  be  given  to 

charitable  institutions.    This  does  not    mean. . .however, , .that  holiday  cakes 

can  be  given  free  to  customers  for  the  purpose  of  stimulating  trade. 

Ingredient  provisions  applicable  to  sugar  and  shortening  are  simplified 

under  the  amendment.    No  minimum  weight  for  bread  is  established,  however. 

BREA.D  TIP  FROM  OUR  NUTRITIONIST 

Another  good  way  to  use  that  left-over  bread  we've  been  talking  so  much  about 
recently: 

2  cup  dry  bread  crumbs  I/3  cup  sugar 

1  egg  1  teaspoon  almond  extract 

1/8  teaspoon  salt  ^ 
Mix,  ..siiape  in  balls,,,  then    bake  in  a  moderate  oven, ..350  F, 


ANNUAL  SUMMARY  OF  1943  CROP  REPORTS 


At  three  o 'Clock  last  Friday  afternoon,  December  17th,  the  final  crop  report 
was  issued.., an  annual  summary  of  the  acreage. . .yield. . .and  production  of 
principal  crops.    The  final  figures  show  that  crop  production  in  the  United 
States  was  6  percent  less  this  year  than  in  1942.    It  was  up  nearly  5  per- 
cent over  any  previous  season,  however.    This  was  due  to  a  slightly  better 
than  average  growing  season. . .progressive  improvement  in  farming  practices... 
to  changes  in  the  agricultural  adjustment  program. .  .deferment  of  farm  v/orkers 
...and  to  prices  and  programs  which  encouraged  the  farmer  to  plant  even  more 
than  he  was  sure  he  could  care  for  and  harvest. 

Many  difficulties  were  encountered  this  year. . .shortage  of  labor,  supplies 
and  equipment,  unfavorable  weather,  floods... and  in  spite  of  this  every 
effort  was  made  to  meet  production  goals .    Farmers  and  their  families  worked 
more  hours  per  week,  and  more  Sundays,  than  in  any  other  year  known  to  this 
generation.    Town  people  helped  wherever  possible. . .and  labor  was  contri- 
buted also  by  imported  workers .. .prisoners  of  war... and  soldiers  on  furlough. 

Record  Crops  of  Several  Commodities 

1943  estimates  show  record  production  of  potatoes ,. .beans .. .peas ...  soybeans , 
peanuts .. .rice .. .and  some  commercial  vegetables,  particularly  snap  beans, 
carrots  and  lettuce. . .also  of  nuts  and  hemp.    The  citrus  crop  is  expected 
to  exceed  past  records. 

Many  Other  Crops  Very  Large 

Crops  of  corn. . .barley ,. .sorghums  for  grain... all  grains  as  a  group... all 
hay  crops  combined ., .and  vegetables  for  processing  have  been  exceeded  only 
a  few  times  in  past  years.    Other  favorable  crop  returns  were  wheat .. .oats .. . 
tobacco .. .sweet  potatoes .and  less  important  crops,  such  as  maple  syrup... 
prunes . . .and  cranberries . 

Fruit  And  Some  Others  Below  Average 

Apples .peaches ..  .pears ..  .apricots ..  .and  cherries  v;ere  considerably  below 
the  average.    Buckwheat  was  substituted  for  some  oats  and  production  v/as 
larger  than  in  other  years  since  1934,  but  below  previous  production.  Sugar 
production  will  be  a  little  below  average,  because  the  tonnage  of  sugar 
beets  is  lov/er  than  in  any  year  since  1922. 

Livestock  Production  High 

Supplies  of  livestock  and  livestock  products  during  I943  will  be  exceptionally 
heavy.    Present  indications  are  that  the  aggregate  production  of  sheep... 
cattle. . .hogs ., .poultry .. .eggs .. .and  milk  will  be  8  percent  above  last  year, 
31  percent  above  the  1937-41  period,  and  slightly  more  than  31  percent 
above  any  earlier  year. 

Considering  all  the  difficulties .. .it  certainly  appears  that  all  of  us 
should  make  a  low  bov/  in  the  direction  of  the  American  farmer  and  his  family 
for  the  grand  job  they've  done. 
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FRESH  FOOD  ROUNDUP 


With  Christmas  just  around  the  .    calendar  corner .. .yoir listeners  will 

be  looking  for  extra  holiday  buys  In  /\  fruits  and  vegetables  to  go  with 
their  turkey .chicken, . .or  roast.. y    Aso  you  can  give  them  the  encouraging 
news  that  there's  plenty  of  variety .     .  on  most  markets.    Florida's  Lake 
Okeechob^ee  region  is  shipping  a.   /  ■  i  '.;    \  record  crop  of  snap  beans  at  very 
reasonable  prices.    Those  beinsjl/     (         \are  companionable,  too... and  they'll 
go  with  any  type  meat  - — ^  i  \  — p.  your  homemakers  may 

select  for  their  "     (    /(\         //T-     (     -''''^M'.'M'''^^^^  dinner »     If ' 

they  prefer  another         \^     j  (V  r"  \  \  green  vegetable .they 

should  be  able  to  find  {  ^  ^  ^^"~""~~N_  r-0''>V^  "^^^^"^  supplies  of 

collards ..  .spinach, . ,        V^/^  — C);w         H-^v*^^^^^  mustard  greens... or 

turnip  greens... at  7^  rt-^C^^Ii^r   ^^^^^^S  prices. 

Then... for  the  substantial      ]     Y  ~~\     standbys .,  .there  are 

plenty  of  Irish  potatoes...    /  /•v^^^^^^^^^^  fairly  moderate  quanti- 

ties of  sweet  potatoes  {■^^^^^'^y'^'''^  ^n;^x  \  that '11  be  a  tasty  complement 

to  a  holiday  fowl,  Rutabagas ..  .too. .  .continue 

in  moderate  supplies  at  reasonable  prices. 

California. . .Arizona. . .and  Florida  are  shipping  plenty  of  lettuce  to  markets 
these  days  to  grace  a  holiday  salad.     And  the  fruit  markets  are  offering 
more  for  those  salads... and  the  Christmas  fruit  bov/l...than  we've  had  all 
season.     Apples  are  more  plentiful .. .now  that  more  have  been  released  into 
retail  trade  channels  for  the  Yuletide  season. . .though  they're  selling  at 
ceiling  prices.    Then  there  are  a  few  Florida  avocados .,  .and  very  light  quan=-_, 
titles  of  California  grapes. 

For  side  dishes... a  fair  supply  of  carrots  is  available  at  a  reasonable  cost 
...a  few  cucumbers ,. .light  quantities  of  onions,  selling  at  ceiling  level... 
and  a  few  good  quality  tomatoes fairly  high  priced.    For  variety  in  vege- 
table dishes. . .light  supplies  of  eggplant... a  few  English  peas... and  fair 
supplies  of  squash  are  on  the  markets. 


Despite  the  traditional  "must"  in  holiday  menus  for  cranberry  sauce .. .those 
cranberries  are  scarce... and  high  priced, . .though  there're  a  few  available. 
You  might  suggest  a  combination  apple  and  cranberry  relish... to  help  stretch 
those  precious  cranberries.    Best  news  of  all  are  the  plentiful  supplies  of 
both  oranges  and  grapefruit  to  make  generous  bowls  of  ambrosia  as  the  climax 
to  a  Christmas  menu.    They're  priced  to  fit  most  homemaker's  household  budgets, 
And  tangerines  for  betv/een  meal  nibbling  have  hit  their  peak  season  in 
Florida. 


The  Fresh  Food  Roundup  is  based  on  general  supplies  and 
movements  of  fruits  and  vegetables.    It's  advisable  to 
check  on  local  markets  to  make  sure  these  products  are 
available  in  your  community. 


Atlanta,  Georgia 
December  25,  1943 


Badio  Round-up 


A  Program  for  Directors 
Of  '^omen's  Radio  Programs 


liERPvY  CHRIST]' IAS 


AND 


A 

KAPPY  I  W  YEiJ^ 
TO  YOU 


Sure  you're  busy.    So  are  \. e.    But  it 
v/ould  be  a  shame  if  ve  couldn't  take  time  enough 
and  space  enough  to  say  those  few  vords  up  there. 

Your  job,  as  it  relates  to  helping  home- 
makers  solve  wartime  food  problems,  conserve  food 
supplies,  provide  better  nutrition  for  members  of 
ti:eir  families  and  share  available  food  vy-ith 
others  has  dene  uiuch  to  make  a  Merry  Christmas  and 
a  Kappy  New  Year  for  your  listeners.    Tlirough  you 
maybe  we  have  contributed  something  to  them. 
That's  why,  like  Tiny  Tim  v/e  mean  'em,  every  "ord, 
\:hen 
you. 


t  V 


."e  say  i-Ierry  Christrae.s  and  Happy  I^'ev/  Year  to  ^r-,: 


And  like  you,  "e  hope  that  by  next  year 
all  your  listeners  v.dll  have  a  llerrier  Christmas 
and  a  Happier  I-ew  Year  because  of  the  return  of 
Peace  on  Earth. 


Marketing  Reports  Division 

Food  Distribution  Administration 

Atlanta  3?  Georgia 


Food  Distribulion  Kimitistnition 
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HENDRICKSON  TALKS  .^lEOUT  FOOD  FOR  1944 

In  a  talk  on  "Meeting  the  Nation's  T/artime  Nutrition 
Probleras" ..  .prepared  for  presentation  before  the  Nev;  York  State 
joint  legislative  committee  on  nutrition  December  15... 
Roy  F.  Hendrickson,  Director  of  Food  Distribution,  pointed 
out  that  ve  had  a  very  good  year  on  food  production, even 
^  though  fruit  crops ,.  ,v/ith  the  exception  of  citrus ..  .v/ere 
'-^ .  \  short.    Consumption  of  most  foods  was  considerably  ahead 
j  of  the  1935-39  average,  even  under  rationing.    He  said... 
/  however o .  .that  the  1944  demand,  if  unliampered,  v/ould  be 
about  15  percent  more  than  the  supply. 

Mr,  Hendrickson  said  he  could  see  no  sharp  shift  in  our  diet.    Meat  con- 
sumption v/ill  be  abotit  132  pounds  apiece. .  .about  4  percent  above  the  1935- 
39  figure.    There  will  be  almost  as  much  poultry  meat  as  this  year... and 
probably  about  20  percent  more  fresh  fish.    Another  big  year  on  eggs  is 
expected,  and  large  crops  of  dry  beans  and  peas.    More  peanuts  than  ever 
are  going  into  peanut  butter  and  other  foods.    Production  of  foods  contain- 
ing soya  is  increasing,  and  three  or  four  tijnes  more  soya  flour  and  grits 
are  expected  in  1944. 

Mr.  Hendrickson  v/arned  that  butter  will  continue  to  be  in  tight  supply... 
and  there'll  be  slightly  less  lard  and  other  shortenings .. .though  about 
the  same  amount  of  margarine. 

The  record-breaking  Irish  potato  crop  v/ill  probably  carry  us  through  to 
the  new  crop  all  right.    More  potatoes, .  .also  more  v/heat ..  .corn. .  .and  rice 
v/ill  be  asked  for  next  year,    '  e'll  also  try  to  have  more  ^^reen  and  yellow 
vegetables,  to  increase  our  supplies  of  Vitamins  A  and  C,  as  \/ell  as 
minerals « 

Milk  production  is  likely  to  bo  dov/n  a  bit,  he  said.    But  the  milk  orders, 
also  the  increase  in  point  value  of  cheese,  are  expected  to  add  to  the 
supply  of  skimmed  milk  for  cheddar  cheese  and  dried  milk. 


Mr.  Hendrickson  stressed  the  importance  of  the  bread  enrichment 
program,  mentioning  especially  the  increased  standard.  ."Iso, 
he  pointed  out  that  v/e  have  been  short  of  one  of  the 
essential  vitamins .. .riboflavin. . .but  we  now  have  enough 
to  reach  the  allowance  recormnended  by  the  I'ational  Research 
Council. 


The  Civilian  Food  Requirements  Branch  has  asked  for  definite  per  capita 
quantities .. .in  pounds . ..of  dozens  of  commodities.    If  these  requirements 
are  met,  Mr.  Hendrickson  said,  we'll,  be  in  a  better  position  in  respect 
to  all  minerals  and  vitamins  than  in  any  year  of  the  v;ar,  or  in  the  7  3''ears 
proceeding  it.    "fo  may  not  get  all  the  food  \'e  v/ant,  he  vrarned,  but  there 
v/ere  some  foods  not  taken  into  account  which  may  give  us  a  nutrient  bank 
account  to  draw  on. 


Mr.  Hendrickson' s  talk  concluded  with  a  warning  against  waste  in  the  hone, 
against  ovsr-buying. .  .and  against  careless  preparation  of  food,  so  t\r'X- 
nuch  of  its  nutritive  value  is  lost. 


,  and  we  hope  you'll  keep  up  the  good  worl 
DIET  OF  JAP.VIIESE  SOLDER      '  ^ 


The  last  three  points  are  certainly  hooks  on  v/hich  you  broad- 
casters can  hang  nany  a  program. . .you' ve  been  doing  it  right  / 
along,  vie  knov;,  and  we  hope  you'll  keep  up  the  good  work.  ^ 

Here  are  the  facts  •■rhich  explode  a  myth  ve  think  too  many  people  believe. 
Lieutenant  Coiiunander  Clive  McCay  of  the  Naval  Medical  Research  Institute... 
in  a  War  Food  Administration  broadcast  the  other  day... told  the  truth 
about  the  diet  of  the  Japanese  soldier.    There's  a  wide-spread  idea  that 
they  live  on  a  handful  of  rice  and  a  bit  of  fish..    Maybe  it's  Japanese 
propaganda. . .designed  to  give  us  the  idea  that  they're  going  to  be  easy 
to  lick ..  .which  v;ill,  in  turn,  lead  us  to  slow  down  our  efforts  at  food 
production  and  conservation. 

Here's  what  Comiviander  I'icCay  has  discovered,  from  studies  of  the  foods  and 
rations  used  by  our  enemies.     The  rice  issued  by  the  Japanese  for  military 
use  is  of  very  good  quality.    Their  enriched  flour  is  excellent.  That 
seaweed  which  we  discovered  in  Japanese  stores  captured  on  Kiska,  vras 
found  to  be  a  good  source  of  riboflavin. . .one  of  the  most  important  vitamins. 
Since  they're  not  always  able  to  get  milk  and  so:'-ie  of  the  iieats  v/hich 
supply  riboflavin,  this  seav/eed  is  valuable  to  them.    They  put  it  \7ith 
other  foods  to  make  a  stew. 


Commander  licCay  says  further  that  the  Japs  use  a  considerable  variety  of 
dehydrated  food,  which. . .while  it's  different  in  flavor  from  ours... is 
nutritionally  efficient,    "lien  they  feel  that  the  rations  of  their  soldiers 
are  a  little  '..'eak  on  some  vitamins,  they  fortify  their  foods  with  vitamin 
pills  or  concentrates.    There's  no  question  but  that  the  Japanese 
soldier  is  getting  far  better  rations  than  the  American  public  has 
believed,    '/e  think  all  Americans  should  knov/  this.,  .as  it  ;/\ 
certainly  is  another  reason  for  !ia.king  sure  that  our 
American  fighting  men  get  the  right  kind  of  food... and  all 
they  need. 


FOOD  R^.TIONIMG  SI!?PLIFIED 


---  li   . 


Sunday,  February  27,  may  go  dov/n  in  the  history  of  V/orid  War  T\70  as  Ration 
Token  Day'.    Just  because  you've  been  hearing  so  much  about  the  tokens, 
hov/ever,  don't  think  that's  the  only  change  in  the  ra.tioning  system  going 
into  effect  then.    In  addition  to  -he  inauguration  of  the  tokens... the 
value  of  all  stamps  \/ill  be  increased  to  10  points  each... and  the  validity 
period  will  be  extended  to  approximately  12  \.'eeks. 


These  changes  are  being  made  in  accordance  with  OPA's 
policy  of  simplifying  tlie  rationing  program  'vhenever 
possible,  and  reducing  the  \.'ork  of  those  \/ho  I^andle 
ration  currency.    It  vill  cut  the  number  of  stamps  to 
be  ha.ndled  by  60  percent,  it's  estimated ..  .and  since 
the  stamps  all  v/ill  have  the  SF^ne  point  value,  the 
work  of  sorting  and  counting  v/ill  be  greatly  reduced. 

Tokens  and  What  They  Look  Like 


Since  the  tokens  have  most  of  the  glamour,  so  to  speak,  v/e'll  give  tliem  first 
billingi    Each  token  vdll  have  a  value  of  one  point .. .there  will  be  no 
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other  denomination.    They  v/ill  "be  made  of  vulcanized  fiber  that's  sturdy- 


enough  to  take  plenty  of 
same  material  used  for  the 
as  a  matter  of  fact... and 
v/ar  material.    The  exact 
.64-2  of  an  inch  in 


an  inch  in  thickness,  (  C-^^i.-^y  '^'^  J^'^;  \  <^ 
figure,  that  makes  \j;^y>--'     '  ^  >- 

than  a  dime... and 

tax  and  street  car  tokens  in  many  parts  of  the  country.    Each  token  will 
consist  of  three  layers  of  vulcanized  fiber... the  outer  layers  red  and 
blue... the  middle,  or  inside  layer,  a  distinctive  yellow.    On  the  red 
tokens  -.  ill  appear  the  v/ords  "OPil  1  Red  Point"  5  on  the  blue  tokens,  "OPA 
1  Blue  Point". 

Ration  tokens  v;ill  be  distributed  to  retailers  only,  through  the  ration 
banks,  and  Mrs,  Consumer  \/±ll  have  her  first  contact  v/ith  them  when  she 
receives  them  in  change  for  a  purchase  mde  c.fter  the  program  begins. 
Make  it  clear  to  your  listeners  that  they  \;onH  have  to  have  advance 
supplies  of  tokens.    Tell  them  that  the  tohens  are  to  be  used  in  just  the 
same  -.^ay  cs  the  one-point  brovm  stamps  they  nov;  receive  as  "change".  They'll 
be  used  in  both  the  rationing  programs,  ho^./ever . . ,  not  for  just  the  meat  ... 
fats..,rnc''  oils..,r,nc  '.-ill  be  valid  indef init el)^.     And  thtt  brings  us  to 
the  secov.d  change  in  the  ration5.ng  system  —  the  increase  in  ve.lue  of  all 
stamps . 

All  Red  ano.  Blue  Stamps  To  Be  ■7orth  10  Points 

Beginning  February  27th,  each  red  and  blue  stamp  I'ill  become  \:orth  10  points. 
kt  present,  as  you  knov.^,  the  letters  indicate  the  validity  period  of  the' 
staiaps,  and  t.'.e  nmibers  the  point  value.    Under  the  revised  progra^:!,  both 
the  letter  and  number  v:±ll  indicate  the  validity  period. .  ,anc".  the  stamps 
v;ill  be  used  horizontally  instead  of  vertically.    For  example... on 
February  27th,  blue  stamps  A8,  Bo,  C8,  D8  and  E8  all  become  valid. ..so  do 
red  stgjnps  A8,  B8  and  C8,     (MOTE:    If  you'll  get  out  ^''^^^  ration  book  four 
and    look  at  the  stamps  right  at  this  point,  we  think  it  will  be  clearer 
to  you).    V/hen  a  shopper  makes  a  purchase  \/orth  8  points,  say,  she'll  give 
any  one  of  those  stainps  for  it,  and  will  receive    two  tokens  in  change. 
If  her  purchase  is  v/orth  15  points,  she'll  give  two  stamps  and  receive  five 
tokens  in  change.    Easy,  isn't  it? 


punisliment.    It's  the 
facings  on  pile  drivers, 
is  not  a  strategic 
size  of  the  token  is 
diameter  and  ,047  of 
A.S  nearly  as  v;e  can 
■  them  a  bit  smaller 
about  the  size  of  the 


Under  the  new 
valid  on  the 
with  the  — 
comes  into 
remain  valid  until 
month.    The  first 
27th  to  Hj.y  20th, 
June  20th. 


All  Red  and  Blue  Stamps  Valid  For  Longer  Period 


schedule ..  .blue  stamps  '..dll  become 
first  day  of  each  calendar  month... 
exception  of  the  first  group,  which 
use  on  February  27th,    They  -.'ill 
the  20th  of  the  second  succeeding 
group,  therefore,  runs  from  February 
the  second  group  from  April  1st  to 


Three  red  stamps ..  ,totaling  30  points ..  .^/ill  become  valid  every  two  \/eeks, 
beginning  February  27th.    Tlie  second  set  of  three  will  come  into  use  on 
March  12... and  all  six  of  these  stamps  will  run  until  May  20. 


I 
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It  is  believed  that  these  longer  validity  periods  Y»ill  help 
both  consumers  and  retailers  to  avoid  auch  of  the  last 
minute  rush  to  use  stamps  before  expiration  dates.     It  should 
be  easier  to  budget  points  over  this  longer  period  of  time. 

Some  of  you  probably  have  noted  that  there's  a  difference 
between  the  number  of  points  allotted  under  the  new  procedure. 
For  the  thirty-four  days  between  February  2?  and  April  I.e. 
the  first  and  second  validation  dates  of  blue  stamps... 50 
points  have  been  allotted.    Under  present  terms,  48  points  are  allov/ed  for 
each  calendar  month.    Also... the  three  10-point  red  stamps  will  mean  30 
points  for  each  two  v/eek  period,  compared  vith  l6  points  per  v;ee!<  at 
present.    These  changes  in  allotment  vdll  be  taken  into  consideration  when 
the  new  point  values  are  established. .  .ejid  everyone  vdll  receive  the  same 
quantity  of  food  under  the  ne?/  system  as  under  the  old. 


^.Ve  suggest  that  you  go  over  these  changes  in  the  food  rationing  system 
frequently  between  now  and  February  27,  in  order  thv.t  everyone  may  be 
fully  acquainted  with  them.    'Te'll  probably  carry  more  information  in 
Round-Up  from  time  to  tiine  which  should  be  helpful  to  you. 

mi  YE.J^  PLAFS  FOR  VICTORY  GARDENS 

Let's  have  bigger  and  better  victory  gardens  in  194-4-1    That's  what  H.  \7, 
Kochbaam,  Chairman  of  USDA'S  Victory  Garden  Committee,  says... and  v/e 
think  this  is  a  very  good  time  for  you  to  say  the  same  thing  to  your 
listeners.    "Tith  the  New  Year ' already  inu sight.  .;a  bit 'of  discussion  of 
Nev7  Year's  resolutions  is  probably  on  your  mind.    Why  don't  you  suggest 
to  your  audience  that  a  resolution  to  have  a  bigger  and  better  victory 
garden  this  year  should  come  near  the  top  of  the  list?    And  those  who 
weren't  the  beneficiaries  of  such  a  garden  this  year  surely  should  resolve 
to  do  something  about  it  in  '44, 

Four  Million  Ilore  Is  The  Goal  For  '44 


That's  '.vhat  gardeners  really  are, 
you  know,  c  .beneficiaries ,  v;e 
mean.    Our  victory  gardens  can 
supply  most  of  the  valuable 
foods  in  the  first  three 
groups  of  the  Basic  Seven 
...the  green  and  yellow 
vegetables. .  .the  to.riatoes, 
rav/  cabbage,  salad  greens... 
the  potatoes  and  many  other 
vegetables  and  certain  fruits. 
Do  you  know  that  about  8 
million  tons  of  food 
were  produced  in  our  1943 
victory  gardens?    The  goal 
was  l8  million  gardens,  but 
we  overshot  that  goal  by  a 
couple  of  million,  and  the 


 V 
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goal  for  1944.  has  been  set  at  22  million  gardens.    Roughly,  this  means  about 

16  million  city .town. , .and  suburban  gardens,  and 
about  6  million  farm  gardens. 

Start  Victory  Garden  Plans  Now 


"        ■      - In  order  to  accomplish  those  22  million  gardens, 

volunteer  leaders  and  all  the  people  sponsoring  the 
program  should  begin  now  (if  they  haven't  already 
started)  organizing  garden  committees ., .recruiting 
gardeners .. .finding  and  preparing  the  ground.  Mr. 
Hochbaum  says  that  many  thousand  more  community 
gardens  must  be  developed  for  city  pedple  who  don't  have  any  suitable 
garden  space.    He  points  out  that  the  need  for  gardens  will  continue 
throughout  the  war... and  for  years  after  the  war  ends. 

Home-grown  and  home-preserved  food  will  give  us  the  backlog  of  food  supplies 
we'll  need  to  meet  the  demands  of  food  for  our  Armed  Forces  in  all  parts 
of  the  world. .  .the  food  to  help  our  Allies  and  the  people  in  areas  v/hich 
we  liberate  from  the  Axis... plus  what  we'll  require  right  here  at  home. 

Broadcasters  Can  Present  Helpful ^Information 

You  broadcasters  can  be  of  great  help  in  stimulating  ^X, 
interest  in  victory  gardens ..  .those  of  you  who  are  -'-^'4 'l'''^'^-^'' 

experienced  gardeners  can  give  practical  advice  to  your  (^^(<|\-"U"- 
listeners.    In  any  event... you  probably  know  some  of  the  ^''^V  -i^^  ^ 

leaders  in  garden  work  in  your  community,  and  you  can  get  r~  ^  \  ' 

information  from  them... or  present  them  in  interviews  from  '    t^",;^  i 

time  to  time,    .otate  and  County  extension  services  v/ill  furnish  /  S'j 

you  with  helpful  information  too,  you  know.    Here's  hoping  you'll  V 
get  behind  this  program  and  push,    Y/hy  don't  you  make  a  note  right 
now  on  the  first  page  of  your  194-4  calendar ..  .just  the  v/ords  '^^ 
"Victory  Garden"  in  large  letters,  should  be  reminder  enough  of  your 
good  resolution. 


GI^/S  EGGS  A  BREAK 


And  v;e  mean  that  literally  as  well  as  figuratively'.    Sggs  are  one  of  our 
most  valuable  foods .. .production  is  going  up... prices  coming  down.  'That 
more  could  we  ask?    The  December  10th  egg  and  poultry  production  report 
shov/s  that  during  November,  the  number  of  eggs  produced  broke  all  records 
for  the  month.     It  was  4  percent  above  last  year's.. .and  67  percent  above 
the  10-year  average  from  1932-41.    That's  consistent  with  the  v/hole  year's 
egg  production,  too,  which  has  been  the  largest  on  record... 12  percent 
more  than  last  year  and  45  percent  above  the  10-year  average  mentioned 
before. 


Ceiling  prices  v.dll  be  coming  down  each  month,  frora  nov; 
until  next  March. .  .\/hich  means,  of  course,  that  ret8.il  j^:C:(^j^-<:^^^^^ 
prices  r/ill  be  following  suit.     In  some  cases,  eggs  /''•,..  j^^i----' 

•Jill  be  selling  below  the  ceiling,  v/hich  v.dll  make        "  " 
them  a  particularly  good  buy  for  the  -./oman  who's 
budgeting  carefully .. .and  who  isn't  these  days? 

Eggs  A  Bargain  In  Nutrition 


On  the  nutritive  side,  as  you  probably  knov/,  eggs  are 
regular  prize  packages.    The  proteins  of  both  yolk  and  white 
are  v;hat  is  called  efficient  proteins ..  .the  kind  that  help  the 
body  to  grov/,  and  assist  in  the  repair  of  tissues.    Sggs  are  an 
outstanding  source  of  iron,  a  mineral  in  v/hich  many  diets  are 
likely  to  be  low... also  they're  rich  in  calciiun  and  phosphorus, 
'./hen  it  comes  to  vitamins,  egjr^s  carry  off  the  honors  with  A... 
Ej_. .  .Bj . .  .and  D.    Incidentally ..  .the  yolk  is  of  greater  value 
than  t.-ie  v/hite,  frora  a  nutritive  standpoint.    It  contains  y 
nearly  all  the  fat,  and  more  of  the  vitamins .. .this  fat  is  I 
easily  digested,  of  course,     ilnd  by  the  way,  tell  your  listeners 
that  the  color  of  the  shell  doesn't  make  any  difference  in  the 
nutritive  value  of  eggs .. .blonde  or  brunette,  they're  equally 
good. 

Make  Cooking  Suggestions 

Wliy  don't  you  look  up  some  favorite  recipes  for  egg  cookery?  .  ^. 

There  a-^e  many  things  to  do  v/ith  them  besides  boil. .  .fry. .  .scramble  ~^')\- 
and  poach  them.  Souffles  are  delicious  for  luncheon  or  dinner. 
They  may  be  conbined  with  many  other  foods  in  sauces... are  used 
in  a  great  variety  of  desserts ...  salads ...  sandwiches .. .it ' s  a 
big  field  for  you  to  cover.  V'e  suggest  you  stress  the  point  that  '/-i-^K^' 
eggs  should  always  be  cooked  slowly,  over  i;iode'rate  heat.  That  (%% 
keeps  them  from  turning  leathery.  \  \-:^-^-'-^ 

And  by  the  way,  you  might  refer  to  the  Round-Up  story  on  care  of 
eggs  in  the  home...  is  sue    of  November  20.  . 

POTATO  TIPS  Vf^L 

Those  Irish  potatoes  we  talked  about  a  few  weeks  back  are  still      '^  ^<f]  / 
newsv/orthy. .  .they're  the  best  fresh  vegetable    buys  your  listeners  flM'^J 
should  find  on  the  markets... so  a  plug  from  you  on  using  more  lPi:-:i:i 
potatoes  won't  be  amiss.    Here's  an  idea  you  might  catalog  near  the  '-^^^^ 
top  of  your  list  for  nutritious  dishes.    Bake  your  potatoes  in  a  hot 
oven.    Then  cut  off  the  top... scoop  out  the  inside... and  add  about  two 
tablespoons  of  milk... a  tablespoon  of  butter  or 
margarine. .  .and  a  little  salt.     Put  back  in  the  shell... 
/  j  f^.  and  place  a  i:)oached  egg  in  the  center  of  er.ch  stuffed 

XW//  potato.    A  sprinkling  of  left-over  grated  cheese  will 

(^^^"^^^  give  it  extra  flavor. 
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FRESK  FOOD  ROUNDUP 

By  the  time  you  get  this... your  homemakers  will  Iiave 
.  already  stocked  up  on  their  holiday  foods... but  the 
matter  of  three  meals  a  day  will  continue^, .  .despite 
special  Christmas  and  i'ev;  Year's  menus.    For  test  fresh 
vegets-ble  buys  of  the  v.-eel:, .  .you  might  suggest  Irish 
potatoes  and  rutabagas  as  your  theme  song.    Both  are 
plentiful .. .and  comparatively  cheap.    The  recent  Florida 
freeze  had  its  effect  on  many  green  vegetables .. .but  there 
are  still  adequate  su;plies  of  collards . . .and  a  little 
local  spinach. . .turnip  greens  and  mustard  greens.    Prices  are  reasonable. 
Snap  beans  aren't  as  plentiful  as  they've  been... and  their  price  has  gone 
up  a  little.    Sv/eet  potatoes,  too,  are  a  little  lighter  in  supply,  and 
are  selling  at  or  near  the  ceiling  level. 

For  variety .. .there' s  plenty  of  celery  to  go  ' round. . .it ' s  of  good 
quality. . .and  reasonably  priced, . .too .. .and  it'll  lend  that  extra  note 
of  crispness  your  homemakers'  meals  will  need.    Then,  there's  a  light 
supply  of  sweet  pepptps ... .tomatoes .. .fair  quantities  of  bunched  carrots 
and  moderate  supplies  of  topped  carrots.. and  moderate  saipraents  of 
lettuce ...  selling  near  the  ceiling  level... for  salads.    Moderate  quanti- 
ties of  Sv/eet  Spanish  onions... the  large  yellov/  ones... are  available, 
at  prices  that  aren't  discouraging. 


For  a  change  in  vegetable  dishes,  there  is  a  little  high  priced  broc- 
colia  coming  into  markets  from  California. .. .Texas .. .and  Florida. . .lie ht 
supplies  of  eggplai  t . .  .and  some  Florida  sv/eet  corn  selling  reasonably. 

On  the  fruit  front  there's  still  a  heavy  supply  of  both  oranges  and 
tangerines.    Grapefruit,  though  adequate,  is  light  in  supply.    Plenty  of 
small  sized  apples  are  available,  although  the  best  are  selling  at  ceiling 
levels. 

The  Fresh  Food  Roundup  is  based  on  general  supplies  and 
movements  of  fruits  and  vegetables.  It's  advisable  to _ 
check  on  local  m?,x- k ets  oc  naku  ^ure  these  pro':!'.ucts  are., 
available  in  your  comriuaity.  


\ 


